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Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 


Digitized by the Internet Archive 
in 2012 with funding from 
internet archive 


http://archive.org/details/sunset214215maysout 
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SELF ADHESIVE. 


Take off in a Ford Explorer and enjoy some » 
peace of mind with your scenery. The good. 
feeling comes courtesy of a brand-new, 
standard and segment-exclusive innovation. | 
It’s the AdvanceTrac” System with Roll 
Stability Control” RSC’s computer brain 
monitors and adjusts your traction 150 
STanlocm olla reColaTe Mem al-| Mao Vole T ann) \va F 
planted. Visit fordvehicles.com. at 
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. EXPLORER 


— Built for the road ahead. 
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fine dining and civilized touches to 





sss 





make you feel relaxed and welcomed. bit 
5 is | | ! 
: © Ii | 
s Unwind with us this summer. To | ] 
el plan your trip, visit Utah.com today. | 


Utah! 


utah.com 
1-800-UTAH-FUN 


























Your ideas become reality» 


BE HOMEB@IBiIES: 


BE BOTH AT ONCE. 


Laminate 





Every object in a home tells a story. 


For instance, this Armstrong laminate 





floor's story is an engaging one. No 





other laminate floor is more beautiful 
or more realistic looking. Combine this 
with fast and easy installation and you've 


got a floor that's perfect, whether you're 





going places or going nowhere at all. For 
more information on this and thousands 


of other Armstrong hardwood, laminate, 





linoleum and resilient floors, visit and 


explore our web site today. 


Hardwood:Re 


Laminate-Linole 





























' BE WORLD TRAVELERS. 






































DN OUR COVER 


Remote and quiet, 
lalama Beach Coun- 
y Park in Lompoc 
bffers some of the 
best coasta! views 
anywhere in Califor- 
hia (see page 56). 
Photograph by 

Mike Perry. 












MAY 2005 & © NORTHERN CA!!SORNIA EDITION 


14 | FROM THE EDITOR 
16 | INSIDE SUNSET 


20 | READER LETTERS 


25 | BEST OF THE 
WEST What’s new for May, 
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@ Las Vegas turns 100 

@ An all-roses florist 

= Customized croissants 

= Inns with harvest gardens 

w Produce-scented candles 

@ It’s knife-sharpening time 

ws Nature-inspired textiles 

lm Spas for moms-to-be 

= Bright orange blooms 

@ Virtual views of great parks 
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; ; 196 | WESTERN 
156 | The best river rafting A beginners’ guide WANDERINGS Raising 
to whitewater thrills, plus 10 favorite rafting rivers in the West. alpacas in Hillsboro, Oregon 
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164 | Backyard designs Four approaches to turning 


a bare slate of dirt into an outdoor living destination. May’s Sunset.com access code for 


newsstand buyers: PICNIC 


172 | Irresistible cupcakes Surefire recipes and tips 
make little cakes easy to bake and fun to decorate. 


176 | Art colo: 1y Peek inside California’s Montalvo Arts 


Center, where world-class artists, composers, and writers gather. 
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99 | Home makeover stories Nine inspiring tales of 


transformation, from a simple painting project to a major remodel. 
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Live richly: 





What good is a rewards program 


if you never get the rewards? 
ThankYou from Citi.” 


Get vacations, electronics, and clothes. 


Without a gazillion points. 
Get rewards for using 
your Citi’ credit card 


and now, for banking as well. 


Call now: 1-888-511-CITT. 


ti.com 


a % Thank You ie 

































































ThankYou Points’ for using Citibank as well 
as your Citi’ credit card. 


Consider it the financial equivalent of a really big hug. 





G658¢ 3401 2345 basa 


fais 





09/04 08/31707 N mastercard 
U WALKER 





Citi Diamond Preferred Citi PremierPass: Get CitiBusiness: Get points 
Rewards: Get points with points for the things you and have access to a small 
no annual fee. buy and the miles you fly. business specialist. 








Savings: Get points Checking: Get points Online banking: Get 
each month for your for using your checking points for online bill pay. 
savings account. account and debit card. 





he Thank You iggy 


Citi Diamond Preferred Rewards: Maximums apply. 
Citi PremierPass: Redeem 100% of your purchase points at any time. When you redeem flight points, you must use an equal or greater number of purchase points. Maximums apply. 
CitiBusiness: Maximums apply. 
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5 Citibank. Citi, Citi 
rp. MasterCard is ar 


eferred, CitiBusiness, the ThankYou design and ThankYou Points are registered service marks of Citicorp. ThankYou from Cit) and Citi PremierPass are service marks of 
ternational Incorporated. Citibank, N.A ank, FS.B., Citibank (West), FSB, Member FDIC. Point accrual and redemption are subject to program terms and conditions. 















5 | Mt. Shasta 
terfall weekend 

to visit this spring, ; 
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x reat Cuban sandwiches 
Pastry in San Francisco 

j Pitcher plants in the Sierra 


)| GETTING STARTED 
[ry road biking for fitness 
ind fun—and speed 


$4 | NORTHERN 

ALIFORNIA DAY TRIP 
dead to San Jose for ancient 
yonders and roses 








6 | OUTDOORS Discover 
Santa Barbara’s secret coast 
it three quiet beaches 










2 | OUT THERE 
Sandboard the dunes in 
Uregon and beyond 


54 | CLASSIC WEST 
Escape to Washington’s 
anquil Hood Canal 

aF | NATURE Mount St. 


elens commemorates an 
plosive anniversary 





GARDEN 


AND GCUTDOOR LIVING 


69 | Marigolds 
are good as gold 


Bring the warmth of Mexico 
into your garden 
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Provence in Carmel 
w@ Garden events 

m Best blue geranium 


si Dramatic elephant’s ear 


78 | DESIGN Placing stones 
with an expert’s flair 


84 | GREAT PLANT Native 
Pacific Coast iris 


86 | SOLUTION A front- 
yard vegetable patch with 
contemporary style 


88 | BEFORE AND AFTER 
A San Luis Obispo garden 
embraces its regional heritage 


92 | STEP-BY-STEP An easy- 
to-make rose arbor 


94 | TREND How to invite 
bees to your flower bed 


96 | NORTHERN 
CALIFORNIA CHECKLIST 
What to do in your garden 
in May 


HOME 


AND DESIGN 


99 | Tales of 
transformation 
Our special section is filled 
with ideas to inspire your 
own home makeover 


100 | REMODEL Rethinking 
a classic bungalow 


108 | MATERIALS 
Affordable style redeems a 
narrow kitchen 


110 |SMALL SPACE A 


teenager designs his own 
sleek bathroom 


114 | BEFORE AND AFTER 
Doors replace windows to 
link indoors and out 


122 | STEP-BY-STEP Give 
tired concrete a facelift 





124 | DECORATING Use 
color for visual punch 


180 | TREND Cabinets and 
counters make for a useful 
laundry and crafts room 


132 | SOLUTION A corner 
becomes a tidy home office 


184 | GETTING STARTED 
An ordinary tray gets a luxe 
look from lacquer 
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flavor steamed or stir-fried 


140 | ENTERTAINING Put 
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burrito party in minutes 
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149 | READER RECIPES 
Recipes from our readers, 
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Showcase your personal style with 
Hunter ceiling fans from The Home 
Depot and Expo Design Center. 
From the tropical allure 

of the Mozambique™ 
to the West Coast cool 
of the Rainier; Home 
Depot and Expo 
Design Center have 





. 


the looks you'll love. 2 «sign center 


Rainier™ 









Mozambique™ 


See Be 
NCE 18 
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Legendary quality. Whisper-quiet performance. And superb styling. 





It all comes together beautifully in every Hunter fan we make. 


Because after nearly 120 years of creating the world’s most famous 


ceiling fans, we know that the best is always in fashion. 


























FROM THE EDITOR 


“When Mom 


found her 


new couch, 





14 


she was a 
woman 


possessed” 


Dare to dream 


| vividly remember when my mother decided to redeco- 
rate our living room. I was about 9. ‘This was long before 
makeover television shows existed, when people kept 
furniture for decades and walls were white or off-white. 
Inspiration came from browsing the furniture stores and 
looking at catalogs, and when Mom found her new couch, 
she was a woman possessed. 

My dad didn’t understand why we had to get rid of the 
“perfectly good” couch we already had, or why my mom 
insisted on painting the walls one color (café au lait) and 
the trim another (cream). But he went along with it. When 
she was done, our living room was her 
pride and joy. It was off-limits to my 
brother and me unless we were freshly 
scrubbed, at least until the room’s new- 
ness wore off (we still joke that we spent 
months either sitting at the dinmg room 
table or on the floor). In later years, Mom 
single-handedly tackled the kitchen, then 
the bedrooms. She learned to wait until 
Dad was out of town before starting any- 
thing, “just to make it easier.” 

I’ve always admired my mom’s fear- 
lessness to rip things up, start over, jump 
in. I thought of her as we were putting 
together this issue’s special home- 
makeover section, beginning on page 99. 
She’s moving soon, and I can just see the 
gleam in her eye as she considers the 
possibilities. Should we open up the dining room wall? 
Use tile in the kitchen? What color should we paint the 
bathroom? If you’re considering questions like these, 

I hope you'll find inspiration in our stories about other 
daring souls who’ve tackled their own makeovers. 


P.S. It’s not too late to enter our Thanksgiving in the West 
recipe contest. You could win a $50,000 kitchen makeover! 


Go to www.sunset.com and click “Sunset Recipe Contest” for 
details. 
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ONLINE NEWS 


More ideas on 
Sunset.com 





Sunset Breezehouse 


The home to see last year was 
the Glidehouse, an innovative 
prefab that debuted at Sunset 
headquarters. At this year’s Cel- 
ebration Weekend (May 21-22), 
Sunset and architect Michelle 
Kaufmann follow up with the 
Sunset Breezehouse, named for 
its flexible indoor-outdoor court- 
yard under a classic butterfly 
roof. Take a sneak peek at www. 
sunset.com/sunsetbreezehouse 


Dig into our archive 


Want help finding stories in your 
stack of past issues? Click “Print- 
able Index” under “Magazine” 
on our home page to download 
lists showing when articles ran 
from 1996-2004. 
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Taqueria party 

Let guests build their tacos with 
a dozen fillings, like La Super— 
Rica Pinto Beans and Café Azul 
Rajas con Queso. Click the 
Kitchen Assistant, create your 
password, and do a search for 
“taco bar.” (See page 140 for 
Cinco de Mayo party ideas.) 


Get complete access 


@ Subscribers: The article 
archive is free after a one-time 
log-in with your account info. 
Subscribers can also create a 
free password to the Kitchen 
Assistant recipe database. 


§@ Newsstand readers: Use 
May’s password: PICNIC 


i AOL members: In the AOL 
Keyword box, type Sunset.com 
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Stare at feet. 


Wiggle toes. 
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LOOKING BACI 


June 1958 


In the middle of the 20th 
century, subdivisions were 
flourishing, creating commu- 
nities where everyone was a 
newcomer. So we published 
an article on arranging an 
all-ages street barbecue as 
the perfect opportunity for 
neighbors to get to know 
one another. 

It’s an idea that hasn't 
gone out of style; in the 
West's towns and cities, 
warm weekend afternoons 
still find many small streets 
blocked off and humming 
with the activity of families 
at play. But we do have to 
smile at some of the ideas 
from 1958 that don’t seem 
so timeless: “All the women 
meet over morning coffee,” 
we suggested by way of 
planning the event. And one 
of our menu options involved 
molding hamburger meat 
into the shape of frank- 
furters around sticks of 
cheese before cooking. We 
still love cheeseburgers, so 
why does this seem so dis- 
tinctly Atomic Age? Whatev- 
er shape the food takes, the 
best way to enjoy it is still 
with friends, family, and lots 
of sunshine. —ALISON 
AVES 


16 SUNSET MAY 2005 


Party prep 


Getting ready for our open house 


Sunset’s campus undergoes a before-and-after makeover of a 
different kind in May: In the five days leading up to our Cele- 
bration Weekend extravaganza, our normally serene public 
garden and the nearby street become increasingly unrecogniz- 
able. About 200 tents (including our presentation stages and 
vendor booths) must be set 
up; about 20,000 welcome 
bags of goodies are assem- 
bled; and the finishing dec- 
orative touches will be put 
on this year’s piece de résis- 
tance, the Sunset Breeze- 
house, a two-bedroom 
modular home completed 
in our parking lot. By the 
time we open the gates at 
10 a.m. on Saturday, May 
21, our landscape will be 
ready for the festival. The 
garden draws visitors on 
weekdays year-round for 

a self-guided tour of our 
planting displays, but that 
weekend, tens of thousands will enjoy an entirely different 
kind of experience here. We welcome you to try both. 

inro: Our garden is open 9-4:30 Mon-Fri (except holidays 
and the week before and the week after Celebration Weekend). 
Visit www.sunset.com/cw or call 800/786-7375 for information. 


MORE FROM SUNSET 


Getaway guide 


While making your plans to get out and about in the coming 
months, check out a copy of Sunset Summer Travel, a special issue 
that’s packed with inspiration to help you savor the West’s 

best towns, beaches, and parks. Its 136 
pages are filled with Sunset-tested travel 
ideas, with an emphasis on short trips 
for families. Read up on natural won- 
ders such as the Olympic Peninsula 
and Big Sur, as well as cultural destina- 
tions from Santa Fe to Seattle. In addi- 
tion to suggestions for where to go and 
what to do in the West’s 13 states and 
British Columbia, you'll find regional- 
ly organized dining and lodging list- 
ings, plus helpful Web sources and contact info. Now in its 
fourth year of publication, Swmmer Travel ($4.99) will be on 
newsstands starting in early May. * 
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Hawaii) 


Your guide 
to the West 


1% We publish five regional 
editions (your region is 

identified on the table of 
contents) to provide local | 
garden and travel informa- 
tion. To receive a different |) 
edition, please contact cus') 
tomer service (see below). | 


ff When offering garden 
advice, we refer to the 32 
climate zones created for 
the Sunset Western Garden) 
Book. They factor in summy 

highs, winter lows, elevatio# 
and rainfall to determine 

what will grow where. Nur: 
eries often use these zones’ 
as well. To find your zone, 
check www.sunset.com or 
the Western Garden Book. 


& Our restaurant price 
ranges represent the averagj 
price (in U.S. dollars) of 
dinner entrées, unless we’re¢ 
recommending breakfast or 
lunch. They’re not used for 
establishments that don’t 
serve entrées, such as coffee! 
houses and ice cream shops 
$: $10 or less 
$$: $11-$17 
$$$: $18-$25 
$$$$: over $25 


@ For offers from our adver: 
tisers throughout the West, 
turn to the Directory (page 
181). 


GET IN TOUCH 


Travel suggestions: Send 
them to travel@sunset.com 


Visit us online: www.sunset. 
com (AOL Keyword: Sunset). 
Newsstand buyers (and sub- 
scribers) may use this month’s 
password: PICNIC 

To purchase gift subscrip- 
tions, pay your bill, or change } 
your mailing address: www. | 
sunset.com/subscriberservices } 


CALL US 
Sunset Books: 800/526-5111 


Customer service and sub- 
scriptions: 813/979-6842 


Custom article reprints: 
650/324-5778 
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idee Look past the SkyView” glass-pa 


“5S STAR SAFETY RATING” 


row fold-away seats and you'll fi: 


and rear crumple zones. Which proves that 5-star 
coexist. For more information, call 800-NISSAN3 or 


MSRPs of 2005 Quest 3.5 wit t Package and 3.5 SL as shown with SkyViev 
Dealer sets actual price. *Th an Quest achieved 5-star safety ratings for frontal 
Nissan, the Nissan Brand 50}, “SI _" tagline and Nissan model names are Nis 


a ae i 
i 2 ae LS a ae 


led roof, available dual DVD monitors and second- and t 
| front and side-impact air bags, as well as Zone Body f| 
commodations and a 5-star NHTSA safety rating’can peace} 
' NissanUSA.com. Priced from $23,800. Nicely equipped at $28, 


led roof, Seat Package and SL Upgrade Package exclude $580 destination charge, tax, title and| 
side-impact crash-test safety. Government star ratings are part of NHTSA’s New Car Assessment Pr 
emarks. Always wear your seat belt, and please don't drink and drive. ©2005 Nissan North Ameri | 
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Whale- 


watching by 
land or sea? 


In “See Whales from Shore” 
(Best of the West, February, 
page 22), we noted that some 
observers are concerned 
about the potential effect of 
whale-watching boat traffic 
on the mammals. However, 
Sunset heard from others 
who took issue with the 
notion that boat traffic may 
harm whales. Darrell Bryan, 
executive vice president and 
general manager of Victoria 
Clipper (www.victoriaclipper. 
com or 800/888-2535), 
which runs whale-watching 
tours, wrote: “Larger plat- 
form vessels, which abide by 
the Best Practices Guidelines 
established by the Whale 
Watch Operators Association 
Northwest, do much to 
heighten awareness of these 
amazing creatures while 
ensuring their safety.” 

Lew Forrest, a volunteer 
docent for Stewards of the 
Coast and Redwoods who 
lives in Sebastopol, Califor- 
nia, told us about two more 
shoreline viewing areas. 
“Here in Sonoma County, we 
have two established shore- 
based whale-watch points— 
Point Reyes and Bodega 
Head at Bodega Bay. Every 
weekend afternoon from 
January into May, docents 
are at Bodega Head to 
answer questions about 
whales.” For information on 
the program, which runs 
through May 22, call Stew- 
ards of the Coast and Red- 
woods (707/869-9177). 
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LETTERS FROM OUR READERS 


Mache, a French favorite 


| was delighted to read 
“Mild Mache” (February, 


page 58). While an exchange 


student at the University of 
Grenoble, France, in 1988, 

I lived with a host family. 
My French mother served 
this green routinely with a 
vinaigrette made of red-wine 
vinegar, walnut oil, and 
Dyon mustard, which I still 
whisk up. When I returned 
home, I described the green 
to my own mother, who had 
no idea what I had been eat- 
ing. Finally, after 17 years, 
there it was, unmistakably, 
in the photo (see below). 

I have ordered some seeds 
and am looking forward to 
the rediscovery! 


REBECCA SHELP 
LITTLETON, CO 





Since | am of French origin, 
mache is one of my favorite 
salads and one of the foods I 


missed most here in the U.S., 


where I have been residing 
for 47 years. So it was with 
pleasure that I read your 
article. Your description, 
photos, and seed sources are 
great. But I was surprised 
you did not mention that 
Epic Roots has been grow 
ing mache in California for 
almost two years and that 


you can buy it at Trader 


Joe’s (www.traderjoes.com for 


store locations) and Whole 
Foods Markets (www.whole 


foods.com for store locations). 


MARIE-FRANCE DE SIBERT 
PEBBLE BEACH, CA 





One-pan pasta dish 
is a big hit 


Thank you for the recipe for 
Chicken Fettuccine with 
Mushroom Brie in “One-Pan 
Pastas” (February, page 76). 
I wanted to make my family 
a quick but special dinner 
after work. This was the per- 
fect dish—tt really took less 
than 30 minutes. Everyone 
loved it, and having only 
one pan to clean made it 
even better. 


JAN ZATORSKI 
CHATSWORTH, CA 


EDITOR'S NoTE: Use the 
Kitchen Assistant on 
Sunset.com to find this and 
other great recipes from our 
archive. 


More tips from dog- 
friendly gardeners 

Re: “Dog Friendly” (March, 
page 47). With three sled 
dogs, we have had to be 
inventive in our quest to 
maintain an acceptable gar- 


den. We have made a few 
changes that may be of int 
est to other readers. 

First, instead of installin: 

a dog door, we decided to 
install a regular-size swingi| 
door. The dogs are able to 
let themselves in and out b’ 
Just nudging the door with 
nose or paw. 

You mentioned other tox 
plants but omitted oleander| 
We removed all of our olea 
der after watching the dogs 
bring their bones under the: 
oleander bush to eat in the ' 
shade. 

Finally, we installed meta} 
sprinkler heads after a sea- 
son of constantly replacing 
the plastic ones. They were | 
simply too tempting! 

JANA MENARD 
MENLO PARK, CA 


As the owner of two large | 
dogs, I thoroughly enjoyed 
“Dog Friendly.” However, 
cedar chips as well as tan- 
bark and decomposed gran-. 
ite often make an attractive 
litter box for neighborhood 
cats. It might be safer to use:) 
pebbles, especially if you 

also have bird feeders in 

your garden. 


LAURIE MICHAEL 
DAVIS, CA 


Approach art from 
kids’ point of view 


Re: “Army Ants and Art in 
San Francisco” (March, page } 
44; Northern California, 
Southern California, North- 
west editions). Why would 
you intentionally take a 

child to destinations that are | 
geared for them and then 
usher them into an art muse- 
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um without looking at it from their Check for activity packs at the Soften up the hardscape 


perspective? I’ve been an art museum admission desk: The Crocker has Art I was sad to sce that the 15 best gar- 


docent for nearly 20 years. Here’s how Detective for kids ages 6 through 10 dens in the Western Garden Design 
you take children to an art museum. and ‘Totally Tots Museum Safari for Awards (March, page 94) put so mucl} 
; ; 
Plan ahead: Ev ery significant art ages 3 through 5. Again, these are free. emphasis on patios, fountains, and ot!) 
museum I know of has activities ‘Take a tour: Docents are trained to 


er water features. I was hoping fora | 
better blend of soft- and hardscapes. 
I love seasonal plants and working the) 
soil in a garden where green domi- | 
nates over stone and concrete. 


designed for children and families. At know the interests of kids and will lead 
the Crocker Art Museum in Sacramen- _ kid-friendly tours. 

to, where I am a docent, there are So take your children to art muse- 
Totally Tots ArtBlast hands-on activi- ums, but do them and yourself a favor— 
ties for kids, Second Saturday for Kids, _ look at art through your child’s eyes. 


a : ; PEGGY JUST 
and various Family Days, all free with 


SUSAN HUNN ENCINITAS, CA 


admission. POLLOCK PINES, CA 





Ranchers focus on 
wy * @ame | grass-fed beef 


Thank you for your article “Home 
on the Range” (February, page 90), | 
explaining the difficulties family ranch! 
ers face in today’s megacorporation _ 
world. My family belongs to Western |} 
Grasslands Beef, an alliance of North- | : 
oe ern California ranchers, which was | 
l formed in 2002 and has since become | 
1, eS the largest grass-fed-beef supplier in} 
the United States. Our producers raise 
cattle entirely on grass and processed 

hay, never any grain. Our beef is sold 

in such places as Trader Joe’s and fea- 

tured in upscale restaurants. 















} 
] 





TESSA LANGSTON 
SUSANVILLE, CA 


Snorkel guide stirs up 
happy memories 


I was excited to see Ann Fielding, the 
snorkeler in “Blue Hawaii” (March, 
page 108). Ann was my eighth-grade 
science teacher on Maui, and she was 
brilliant, patient, and fun. Our field 
trips were awesome. Once we sailed to 
Lanai for the weekend. We camped on 
Hulopoe beach (before the big resorts 
Re were built), snorkeled, studied, and 
ners Serres | had a great time. The highlight was 

= : walking the tidepools at night with 
flashlights and having Ann teach us 
about all the amazing and beautiful 
creatures we were seeing. I’ve been for- 
tunate to have many great teachers, 
and Ann was one of them. 


JULIA (RIVAS) FREY 
LOS ANGELES 





























22 SUNSET MAY 2005 





dD 


h 


It 


se i 
d 





'Bold color scheme is back 


1 got a chuckle from the February 
cover featuring Spring Fresh Color 


7 (see “Room for Color,’ page 68). 


Tn 1954, when we moved into our 
then-new house in Seattle, my mother 
daringly painted the kitchen in the 





same lime green and used the sam« 
carmine red of the chairs and teakett! 
for the ceiling. As in other areas of 
fashion, it seems that ideas come 
around again and again. It was fun 
and lovely in 1954, and it is fun and 
lovely in 2005. 


LYNNE JACKSON 
KENNEWICK, WA 


Foie gras isn’t funny 
As a California licensed veterinary 
technician and former zookeeper at 
the Los Angeles Zoo, I read “Seriously 
Funny Food” (Best of the West, 
March, page 24) with dismay. ‘The 
dish Tuna Foie Gras Melt is not 
funny food if you know anything 
about foie gras (literally “fatty liver”), 
which is marketed as a gourmet 
delicacy. 

It is possible to humanely raise and 
slaughter a variety of food animals, 
including free-range poultry and beef 





>1++4+)-- 0-4 


YOUR PLACE wm: SUN, 


le. It is not possible to humanely 
duce foie gras because it is derived 
ym. the grossly enlarged and diseased 
rs of ducks or geese that have been 
confined and force-fed massive quanti- 
ies of unnatural food. 

On September 29, 2004, Governor 
Arnold Schwarzenegger signed State 
Senate Bill 1520 into law, thereby ban- 
ning the force-feeding of ducks and 
geese in the production of foie gras 
in the state of California. The bill 
also bans the sale of foie gras that has 
been made from force-fed birds. Both 
provisions will take effect in California 
in 2012. 


LORI L. PAUL 
ALTADENA, CA 


Write to Readex Letters, Sunset Magazine, 
80 Willow Rd., Menlo Park, CA 94025; 

fax us at 650/327-7537; or email us at 
readerletters@sunset.com. Include your full 
name, hometown, and daytime telephone 
number. 





Agio gives you a bright place to 
relax and retreat. The Convertible 
Chaise Lounge features Foldaway 
Arms that fold down for easy-in, 
easy-out comfort and lift for support 

while sitting. For elegance and comfort 
look for the leader in outdoor furniture 


designs. Look for Agio. 


is just the beginning. 


Mearest Agio retailer, visit www.agio-usa:com. 













































































Visa’ check card or credit card to 
cr Me payments for monthly bills like VISA 
phone, cable/satellite and gym membership d Bills are securely paid on time 
Tp ARTOlA) AER Ale alle elma AL nL el cr fai stamps, addressing envelopes eMac 
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Seen one too many chaotic 
spring-mix bouquets lately? 
A noteworthy new spot in 
San Francisco cuts the clut- 
ter by focusing on just a sin- 
gle kind of flower throughout 
the shop: roses. Called Au 
Nom de la Rose, it’s the first 
U.S. outpost of a successful 
chain of all-rose florists in 
France. 

Waft in on a sea of petals 
strewn across the sidewalk, 
then choose from the ready- 
made arrangements or 
select your own. We love the 
tiny bucket of five blooms to 
cheer up a desktop ($13) or 
a tight nosegay of a dozen 
perfectly open blooms—a 
steal at $15. 

“We always pair roses of 
different colors so that even 
a white wedding bouquet will 
have several shades of 
white,” says Pascale Milite, 
the store’s manager. “This 
way the bouquets are more 
bright, more alive.” Closed 
Sat-Sun. 224 Kearny St., 
San Francisco; 415/986- 
3834. —LYDIA LEE 
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WHAT’S NEW 


Crispy, buttery croissants, 
fresh from the bakery, are a 
treat in themselves, but 
here’s an easy way to jazz them up for a special breakfast-in-bed surprise. 





fits 


1ocolate-almond croissants. Coarsely shred 21/2 ounces almond paste to make about 
th ¢ cup. In a bowl, str pinond: paste and 2 tablespoons melted butter to form a soft paste. 
Slice open 4 fresh croissants. Spread almond paste mixture equally on cut sides of bottom 
halves, then sprinkle ‘1 cup (1 0z.) coarsely chopped semisweet or bittersweet chocolate 
equally over almond paste. Replace tops. Set croissants on a baking sheet and bake in a 
350° oven until chocolate starts to melt, 5 to 7 minutes. Makes 4 servings. —EMMA SMITH 
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BEST OF THE WEST | war's new 





HOTELS 


Fresh for 
the picking 


The joys of the harvest 
aren't just for farmers any- 
more. Several Western 
retreats now encourage 
guests to gather produce 
from on-site gardens to 
enjoy during their stay. 

Mar Vista Cottages, on Cali- 
fornia’s Mendocino coast, 
has a 2,500-square-foot 
organic vegetable garden 
nestled among guest cot- 
tages equipped with 
kitchens. Visitors pick to 
their hearts’ content, then 
prepare their own meals with 
the bounty. From $140. 
www.marvistamendocino. 
com or 707/884-3522. 


Sooke Harbour House, on 
Vancouver Island, B.C., lets 
guests partake in a land- 
scape of fruits, vegetables, 
herbs, and even edible flow- 
ers from the working gar- 
dens. From $269. www. 
sookeharbourhouse.com or 
250/642-3421. 


The Willows Inn in Washing- 
ton’s San Juan Islands has 
guests sample asparagus, 
tomatoes, and fresh eggs 
from an organic farm just up 
the hill, plus squash, herbs, 
and arugula that grow room- 
side. From $125. www. 
willows-inn.com or 360/758- 
2620. —MEGAN A. WONG 
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Pure White 


Cantaloupe 
$24; 
www.cocoa 
crayon.com or 
917/750-1117 





Votivo 


Tomato leaf 
$20; 
www.romanza 
gifts.com or 


206/297-9800 







ElizabethW 


S Parsley 

5 $28; 
www.elizabeth 
w.com or 


800/781-6126 






«© Garden scents 


the home. But they’re all part of the newest direction in candlemaking—scents reminiscent of | 
a stroll through the vegetable patch. Take a whiff and you'll find them as intoxicating asa _—| 


late-spring morning. —MARY JO BOWLING 

































Elizabeth 


Asparagus 
$28; 
www.elizabe 

w.com or 


800/781-6172 
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Bluewick 


Avocado 

$32; 
www.bluewick. 
com or 866/ 
258-9425 
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Nature’s 
Essence 
Basil & lime 
$8.99; 
www.nature 
essence.com or 


888/877-0878 


nee 
NATURE to ‘ 
NATUR COLLECT” 


At first glance, candles with fragrances | 
like asparagus, tomato leaf, basil, and 
cantaloupe might seem a bit unusual for | 


ij 





the-most travel.options anywh f shoose the right flight, pick th 
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TIP 


Look sharp 


As summer approaches, all 
you need to make great food 
is ripe produce and a knife— 
that is, a sharp knife. Noth- 
ing slows down a cook more 
or is more likely to cause 
injury than dull knives. Using 
a steel maintains a precise 
edge but can’t actually 
sharpen a knife. To get your 
knives ready for action, go 
for professional sharpening, 
at a cost of about $5 per 
knife. Not sure you need a 
pro? Test your blade on the 
skin of a ripe tomato; you 
should not have to exert 
much pressure to cut the 
fruit. Sur La Table stores offer 
sharpening (www.surlatable. 
com or 866/328-5412), or 
you can ask about sharpen- 
ing at a favorite butcher shop 
or cookware store. Or search 
for “cutlery” or “sharpening 
services” online. —KATE 
WASHINGTON 
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Go for th 
bloom wit! 
bright ace 
sories thas 
feel like 
spring. 


Cheerful, bold 


~~ Botanical bounty ==: 


ers, leaves, and 
trees are the newest look in accessories this season. We have found their clean, 
natural shapes blossoming across everything from bedspreads and throw pillows 
to dish towels and ‘Fshirts. The looks—in either rich, preppy pastels or more 
understated earth tones—will give any room in your home a fun jolt of color 
that'll last even after summer fades. 

Clockwise from top left: Amenity queen-size bedspread: from Relish, Portland 
($399; www.relishstyle.com or 503/227-3779). Atelier LZC dish towels: from Weego 
Home, Santa Monica ($36 for two; www.weegohome.com or 800/659-3346). IGE pil- 
low: from Great Jones Home, Seattle ($175; 206/448-9405). Talla shirt, San 


SPAS 


Focus on 
moms 


Mother’s Day takes new 
meaning at Barefoot & 
Pregnant, the first spa in 
the West to cater exclusive- 
ly to pregnant women and 
new moms (www.barefoot 
andpregnant.com or 
415/388-1777). Stacy Den- 
ney opened her Larkspur, 
California—based spa in 


2003, about a year before 
giving birth to her first 
baby. Women come here for 
what Denney calls “a real 
prenatal massage” (from 
$65)—as opposed to the 
lightweight, pillow-between- 
the-legs version—as well as 
prenatal yoga and work- 
shops on infant massage 
and signing with your baby. 
Denney’s not alone: Ob- 
gyn Lisa Masterson heads 
the Ma Spa at Ocean Oasis 
in Santa Monica (310/458- 
8190), where a $130 labor- 


Francisco ($46; www.talladesign.com or 415/550-0872 for store locations). —J\L PETERS 


inducing massage can help | 
women on the verge. And 
in Scottsdale, Arizona, the | 
Sanctuary on Camelback 
Mountain (www.sanctuary | 
oncamelback.com or 800/ | 
245-2051) offersa $130 | 
watsu massage that’s done | 
in 94° water to create a 
feeling of weightlessness. 
Denney feels certain 
the trend’s here to stay. 
“Women will continue to 
take care of themselves— 
especially during that 
time.” —AMY WOLF 
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GREAT PLANT 


Bright bulbs 


South Africa is home to a 
rich variety of plants, many 
of which are known for their 
stunning blooms. One rising 
South African star in stores 
this spring is Ornithogalum 
‘Sun Star’. Its vibrant orange 
blooms stand out like a bea- 
con amid pastel-colored gift 
plants like azaleas and 
orchids. 

‘Sun Star’ is widely avail- 
able this month in nurseries 
and home centers. It’s easy 
to grow and long blooming— 
up to three months. Indoors, 
set in bright light, keep the 
soil moist, and remove spent 
bloom spikes. In mild cli- 
mates (Sunset Western Gar- 
den Book zones 8, 9, 14— 
24), you can move the plant 
outdoors after bloom. Put it 
in the ground in well-drained 
soil or transplant into a larg- 
er container. When leaves 
die back in summer, avoid 
watering and gradually allow 
plants to dry out (leaves will 
appear again with winter 
rains). Apply a dilute solu- 
tion of fertilizer in early 
spring. —LAUREN BONAR 
SWEZEY 
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vr monvne A Surf in the park 


but now that many of them are online, they’re attracting virtual visitors as well. Better yet, mar 
parks now have webcams that make it easier than ever—and much more fun—to plan your } 
summer vacation. Here are our favorite sites for the desk-chair traveler. —K.w. 


THE SITE 


Glacier National 
Park Webcams 


www.nps.gov/glac/ 
whatsnew.htm 


National Park 
Service Air Qual- 
ity Web Cameras 


www2.nature.nps.gov/ 
air/webcams 


Old Faithful Web- 
Cam, Yellowstone 
National Park 


www.nps.gov/yell/old 
faithfulcam.htm 


Virtual Yosemite 


http://yosemite.org/ 
vryos (operated by the 
nonprofit Yosemite 
Association) 


WHAT YOU'LL SEE 


Links to webcams at 
three popular park loca- 
tions; Dave Dahlen, the 
park’s chief of interpre- 
tation and education, 
says the park hopes to 
add more cams soon. 


This site links to air-qual- 
ity cams and info for 16 
parks, including 

9 in the West—among 
them Grand Canyon, 
Joshua Tree, and 
Olympic National Parks. 


An image of Old Faithful, 
updated every 30 sec- 
onds, plus the next pre- 
dicted eruption time and 
current temperature; 
scroll down for a link to 
an online tour 


Live views from Turtle- 
back Dome, below Sen- 
tinel Dome, plus movies 
and panoramas. 


HOW TO USE IT 


Get a sense for the diversi- 
ty of the vistas in this big 
park (or check out road, 
weather, or atmospheric 
conditions on any given 
day) and target your travels 
accordingly. 


Consult the site for plan- 
ning day trips—there’s no 
sense climbing a mountain 
for a great view if it’s hazy. 
It's also great for people 
with health concerns. 


When staying nearby, 
check when to head out to 
the geyser—or, since you 
can see people in the pic, 
spot when it’s so crowded 
that you might want to 
stay away. 


Yosemite Association presi- 
dent Steve Medley says 
“vicarious enjoyment” is 
the number-one use. The 
“Visitor Info” link is great 
for serious travel planning. 


: | 
National parks have 
always been top destt 
nations for travelers, 


































FAVORITE FEATURE 


A “Peak Identifications” 
link on each page connects 
to a labeled picture that 
tells you exactly what 
mountains you're looking 
at and their altitudes. 


| 
| 
The sensitive-nosed (and | 
closet volcanologists) will 
love the sulfur-dioxide-level)} 


alerts at the link to Hawaii | 
Volcanoes National Park. 


Just seeing the geyser’s 
eruption on your screen is 
plenty cool. The interactive # 
online tour is also well 
designed and chock-full of 
gorgeous photos. 


Watch for waving hikers; 
Medley says a few visitors 
have staked out the Sen- 
tinel Dome cam. And 
check out the time-lapse 
movies and computer 
wallpaper. * 





















4 kids. 11 grandchildren. 
9 cars. 2 dogs. 3 remodels. 66 vacations. 


1 roof. 





long time. It comes with a warranty of up to 50 years—with low maintenance and no worries. 
§ What’s more, a metal roof stands up to rain, snow, high winds, hail and wildfires. So it 
protects your home while it adds value to it. Metal Roofing is also beautiful, available 
in a wide range of styles and colors that enhance the look of any home. To learn more 
about Investment Grade Roofing—or to finda Metal Roofing Alliance Contractor—visit 


MetalRoofing.com. Then, years from now, you can brag about what a great investment you made. 





Visit www.MetalRoofing.com 



























The Hume you spend th yoy voow" 
is just as wpovtamt as the a 
time you spend out oF if. 


That's why we give you 17 standard amenities. 

Your family deserves the best. Best Western understands that a price 
is only good if you have a good stay. That’s why you can always 
count on us for a clean, comfortable room and 17 standard services 
and amenities to make your stay more enjoyable. With more than 
4100 unique hotels around the world, we're right where you're going. 
Or right on the way, at the intersection of comfort and value. 


Whevever life takes you... lew is theve.” 


® 


THE WORLD’S LARGEST 


LE Ac i. wT? ode ArA TN 
pestwestern.com HOTEL CHAIN’ 


Low Rate, GUARANTEED! 


1-800-WESTERN 


For details on the Best Western Online Low Rate GUARANTEED! Program, visit bestwestern.com. Each Best Western hotel is independently owned and operated. 
Best Western and the Best Western marks are service marks or registered service marks of Best Western International, Inc. ©2005 Best Western International, Inc. All rights reserved. 


























Wdike to thundering 

| sascades in the 

| hadow of Mt. Shasta 
HY LORA J. FINNEGAN 


ong before you reach McArthur- 
3urney Falls, it reaches out to you, 
}ending a cool mist up the canyon to 
soat your face. Descend the steep trail 
Vhrough giant Douglas fir trees and 
stand before the deluge, and you'll 

d yourself staring into a broad- 
shouldered, powerful wall of water. 

| McArthur-Burney Falls is the jewel 
bf Northern California’s McArthur- 


Redding. But it isn’t the only waterfall 
in the Mt. Shasta region. Take a few 
detours on backroads off State 89 and 
State 299, and you'll easily find a half- 
dozen cataracts, including some local 
secrets. Flowing over mossy ledges or 
cascading into deep pools, these falls 
are well worth a weekend visit. 

Mt. Shasta’s winter snowpack is a 
key source for these falls, and last win- 
iter’s snows were abundant. The cas- 
\cades—at their thundering best in May 
and June—will keep flowing well into 
summer (some are year-round) because 


Burney Falls Memorial State Park, and 
's easy to visit on a drive northeast of 





=a 


Split up top, 
McArthur- 
Burney Falls 
also pours 
from the 
cliff face. 






































MAY 2005 SUNSET 35 




















Wr ee | 


a 
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EXPLORE 


the landscape is porous lava. As 
the snow melts, water slowly per- 
colates through the ground, 
steadily feeding the springs that 
replenish these gushers. 

The watery plumes featured 
here are all reachable by easy hikes. 
Pack a picnic lunch and a fishing 
rod; toss in a bathing suit, and you 
can dip a toe in the frigid waters 
of Lower McCloud, which warms 
up to swimmable by midsummer. 


@l McArthur- 

Burney 

exiiea Falls 

There’s something magical about 
McArthur-Burney Falls. Even 
when the creek feeding the cas- 





cade dries up—as can happen 

by summer’s end—the water 
keeps flowing. Underground 
springs keep it going year-round: 
more than 100 million icy gallons 
every day. 

As you stand in the vaporous 
basin, scan the brooding, 129- 
foot-tall basalt formation, and 
youll see a main gusher that 
splits at the top, breaks into 
dozens of frothy rivulets, then 
pounds down into a shimmering 
emerald pool. But look closely, 
and you'll notice that water also 
flows straight out of the cliff, 
through holes that pock the vol- 
canic rock face. 

From the Falls Overlook, hike 
the Headwaters ‘Trail upstream; 
then cross the Pacific Crest Trail 
footbridge and loop around for a 
look down at the falls; it’s a mod- 
erate 3.5-mile hike each way. The 
pool registers a seriously chilly 
38°-42°, so swimming is out. But 
you can drop a line for three 
kinds of trout (mostly rainbow, 
but also brook and brown; check 
park regulations). 
inFo: Camping is available in 128 
sites ($20 per night; 800/44 4- 
7275). McArthur-Burney Falls 
Memorial State Park is 11 miles 
northeast of Burney on State 89 
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($6 day-use fee; www.parks.ca.gov or 
530/335-2777). 





A ribbonlike tumble over a fern- 
crowded cliff, Hedge Creek pours 
into the rushing Sacramento Riv- 
er nearby. From a manicured pic- 
nic area, you hike down a trail 
that’s steep, skinny, and edged 
with poison oak, but the route is 
mercifully short—about ().25 
mile. 


va ‘ 
Pals 


At the bottom, boulder-hop 
over the creek to hike behind and 
underneath Hedge Creek Falls. 
Then stand inside a dark cave 
and look out through a bright 
curtain of water—it’s like a scene 
from a vintage adventure movie. 
Go early in the morning, and you 
might spot a small grayish bird 
called a water ouzel feeding along 
the creek bottom. 
inro: Hedge Creek Falls Park 
(Dunsmuir Ave. at Mott Rd., Duns- 
muir; www.shastacascade.org or 


800/474-2782) »40 






















































In a cool, 
basalt-lined 
gorge, hike 
gingerly down 
a steep trail, 
step inside a; 
yawning cave; 
and let deli- 
cate Hedge 
Creek Falls 
rush past you) 
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Above: 





Mecad McCloud 

River’s Lower River 

ee Falls 

ra part In years past, the three sister falls along the 
bling over McCloud River were off-limits, reachable only 
a ledge. 


by anglers and skinny-dippers who dared to sneak 


Sediment-rich 
w ff aimee acYOSS private timberlands. Today getting to the 


runoff gives 


the water a water—now on public land with parking and tidy 
payee campgrounds—isn’t as romantic, but it’s easier. 
The Aone Start at Lower Falls, where the McCloud River 
McCloud bounds over a wide rock ledge and drops about 
Hotel. 


12 feet into a circular, turquoise pool; picnic tables 
ring an overlook. Anglers have scuffed makeshift 
trails that snake downstream from here along the 
riverbank, and with good reason: Fishing can be 
world-class. “The McCloud River trout are famous 
for their fight and tenacity,” notes aptly named 
local fishing guide Jack ‘Trout. 

You can drive from Lower Falls to two more cas- 
cades on 61/2-mile McCloud River Loop Road, but 
you'll get better views if you hike. It’s a 1.5-mile 
one-way trek from Lower to Middle and Upper 
Falls. Along the easy, level trail, look for flowering 
dogwood or the bright reddish orange blooms of 
columbine, a mountain wildflower that likes to 
keep its feet wet. The trail soon brings you to 50- 
foot-tall Middle Falls, an awesome force that 
charges out of its rocky gate like Seabiscuit at the 
Santa Anita Handicap. 

From Middle Falls, switchback up a hill and 
along the clifftop another 0.5 mile to Upper Falls, 
a cataract that sounds like a distant hailstorm. 
inFo: On State 89, go 5 miles east of the town of 
McCloud; exit at Fowlers Campground and follow 
signs (McCloud Ranger Station, www.fs.fed.us/r5/shasta 
trinity/contact or 530/964-2184). # 
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Waterfall 


weekend 


In Mt. Shasta City, get maps 
at the Mt. Shasta Ranger 
Station (204 W. Alma St.; 
530/926-4511) or at the Mt. 
Shasta Visitors’ Bureau (300 
Pine St.; 800/926-4865). For 
lodging, dining, and activi- 
ties, contact the Shasta Cas- 
cade Wonderland Associa- 
tion (www.shastacascade.org 


or 800/474-2782). 


Fishing 

To get angling and guide info, 
gear, and a license, stop at 
the Fly Shop (4140 Churn 
Creek Rd., Redding; www.the 
flyshop.com or 800/669- 
3474). For a local fishing 
guide, contact Jack Trout 
(www.jacktrout.com or 530/ 


926-4540). 

Dining 

Black Bear Diner. Breakfast 
is big here: People line up for 
pancakes and omelets. $$; 
breakfast, lunch, and dinner 


daily. 401 W. Lake St., Mt. 
Shasta City; 530/926-4669. 


Café Maddalena. Mediter- 
ranean cuisine in Dunsmuir’s 
historic heart. $$$; dinner 
Thu-Sun, reservations rec- 
ommended. 5801 Sacra- 
mento Ave., Dunsmuir; 530/ 
235-2725. 


Trinity Café. Upscale fare 
includes wild king salmon on 
panzanella salad. $$; dinner 
Tue-Sat. 622 N. Mt. Shasta 
Blvd., Mt. Shasta City; 530/ 
926-6200. 
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Lodging 

McCloud Hotel. A 1904 
millworkers hotel was given 
new life as an upscale bed- 
and-breakfast inn. With its | 
garden and suites with over! 
size tubs, it makes for a 
romantic getaway. 16 room 
from $120 (includes break- 
fast). 408 Main St., McClouc 
www.mecloudhotel.com, 80( 
964-2823, or 530/964-2827 


O’Brien Mountain Inn Bed | 
and Breakfast. A leafy hides 
away at Shasta Lake, run b 
former musicians (musical 
instruments are everywhere! 
4 rooms and 3 suites from |} 
$135. Off I-5 at Shasta Lake 
18026 O'Brien Inlet Rd., 
O’Brien; www.obrien 
mountaininn.com, 888/799. 
8026, or 530/238-8026. 


Pit River Lodge. A restored | 
1921 Craftsman that once 
hosted PG&E corporate 
honchos and celebs, the 
lodge appeals to serious 
anglers and anyone looking 
for a remote getaway. Din- 
ner entrées are both hearty 
and sophisticated. 14 rooms: 
and 4 cottages from $70. 
24500 Pit One Powerhouse 
Rd., Fall River Mills; www. 
pitriverlodge.com or 530/ 
336-5005. 
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Birds An 
the beach 


See Moss Landing’s 
snowy plovers stage 
a comeback 


On a sunny day at Monterey County’s Moss Landing State Beach, 
ranger Dave Dixon scans the sand and points toward the dunes. 
“There’s one,” he says. He’s in search of Western snowy plovers— 
sparrow-size shorebirds with a sand-colored back, white belly, and 
jaunty dark patches on each cheek—which are nesting this month 
along the beaches of the Pacific Coast. 

Snowy plovers have “precocious” young, which means chicks 
leave the nest—a shallow depression in the sand—the same day they 
hatch, looking like puffy little dust bunnies. Tracking the hatchlings is 
critical, Dixon says; coastal populations of Western snowy plovers 
have been listed as a threatened species since 1993. 

While some beaches restrict access during nesting season (see 
“Secret Sand,” page 56), you can still explore Moss Landing. Use 
binoculars to scan the dunes for plovers. If adults start acting strange- 
ly (faking a broken wing is common), you are near a nest or young 
and are stressing the adults; move away quietly. 
inro: Moss Landing State Beach (www.parks.ca.gov or 831/649-2836) 
is 20 miles south of Santa Cruz and 16 miles north of Monterey 
via State 1. # 


BY HARRIOT MANLEY 
PHOTOGRAPH BY JEFFREY RICH 
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With its subt 
markings on 
a buff-and- 
tan back- 
ground, an 
adult plover; 
blends well 
with its sand¢ 
beach homes 
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Have more fun on the 


spruced-up north shore 


Good-bye geese, hello beachgoers. Over time, 
4"/o-acre Commons Beach in Tahoe City had 
degraded into little more than a forlorn way sta- 
tion for Canada geese. Now, granite staircases 
lead down from State 28 to the revamped park, 
which includes a restored beachfront, a small 
meadow, and the town’s original 1940s two-cell 
jailhouse (allegedly no one 
actually stayed there). The 
park isn’t the only improve- 
ment in town. From Com- 
mons Beach, take Mackinaw 
Road south to the Lakeside 
Trail bike route near Fanny 
Bridge and the junction of 
State 89. Just across the bridge 
is a new picnic area fronting 
the Gatekeeper’s Museum. From here, the path 
links to one heading south about 10 miles along 
State 89 to Edwin L. Z’berg Sugar Pine Point 
State Park. Or follow a path along State 89 north 
beside the ‘Truckee River about 4 miles to River 
Ranch Lodge & Restaurant; relax on the patio 


Lake links 


Commons Beach 
(free programs Tue, 
Thu; www.tahoecity 
pud.com); Gatekeep- 
er’s Museum (11-5 
Wed-Sun; $3; 530/ 
583-1762); River 
Ranch Lodge & 
Restaurant ($$$; 
530/583-4264) 


and watch rafters tip over. —H.M. 
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FIVE GREAT ... 


Though too small, 
the Cubanos ($8.50) 
are excellent. The 
all-tapas menu is 
mostly Cuban but 
draws from other 
Latin American 
countries and Spain. 
Live music nightly 


Closed Mon-Tue. 
5761 Thornhill Dr.; 


www.latazadecafe. 


La Taza de Café. 


gets patrons dancing. 


com or 510/339-7400. 










































Cuban sandwiches 


Cafe lo Cubano. 
At this inviting new 
Cuban-style coffee 
bar, three different 
pressed Cuban sand- 
wiches ($7) by chef 
Johnny Alamida take 
welcome liberties with 
the classic recipe. Try 
the Havana chicken 
with sweet plantains. 
3401 California St.; 
www.catelocubano. 
com or 415/371- 
9944. 


Be ene er 
in Tahoe City 


Habana. A new 
addition to the menu, 
the Cubanos ($9.95), 
served only at the bar, 
are a perfect accom- 
paniment to late-night 
mojitos. The secret 
ingredient? Pork mar- 
inated for 24 hours 
with cumin and other 
spices. 2080 Van 
Ness Ave.; www. 
habanal 948.com or 
415/441-2822. 


Tamal. This new 
pan-Latin restaurant 
is SoMa’s best-kept 
secret, featuring 
organic ingredients 
like porcini mush- 
rooms, saffron, and 
baby mizuna greens. 
The Cubano ($8) is 
equally sophisticated, 
with serrano ham, 
aged Swiss cheese, 
and saffron aioli. 
Closed Sun. 1599 
Howard St.; 415/864- 
2446. 





Habana Cuba. 
Don't let the humbles 
decor and low prices} 
fool you: The food isi 
excellent and auther’; 
tic. The traditional | 
Cubanos ($9) are big 
and juicy and come | 
with grilled plantains} 
and salad. Closed 

Mon. 238 Race St.; 
www.998cuba.com 
or 408/998-2822. 


| 
—AMY WOLF | 
i 
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Megan Ray 
(right) and 
Caitlin 
Williams 
produce all 
the pastries 
at Miette, 
which, with 
its marble 
counters, toile 
shades, and 
satin ribbons, 
has the look 
of Paris or 
Vienna. 





Bon appetit 
Miette Patisserie 
losed Mon; y j : : 
(le eras I think of mueite as the essence or the inner goodness 
com or 415/837- _ of the cake,” she says a little shyly, as if a belief in the inner 
0300) is in the 
F Buildi i Ss ; ; 
Magee about, like believing in Santa Claus or the tooth fairy. 
the Embarcadero Caitlin Williams is a believer as well. The two women 
at Market Street 
in San Francisco. 
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PROFILE 


Artful crumbs 


Taste Miette bakery’s mini masterpieces 


Four years ago, finding herself newly liberated from her dot-com job, 
Megan Ray decided to pursue a long-deferred dream of opening a 
European-style patisserie. She took the plunge modestly, setting up a pink 
tent at the Berkeley Farmers’ Markets and arranging cakes made with 
local and organic ingredients on her collection of vintage cake stands. 

“Thank god for that pink tent,” Ray says now. “A lot of people came 
to know Miette because of that pink tent!” 

Miette (“little ccumb” in French) may have become syn- 
onymous for marketgoers with the pink tent and chic or- 
ganic pastries, but for Ray the name means something else. 


goodness of cake were something to be embarrassed 


met when Williams approached Ray’s table at the mar- 
ket and declared, “You have my dream job!” Both 
women had art backgrounds and a calling for pastry. The two became 
partners and last year opened Miette Patisserie in the San Francisco 
Ferry Building Marketplace. Vheir cakes have the charm of iconic line 
drawings, all elegant nght angles and perfect domes and maraschino 
cherries that might have been placed with a compass. 

“Pastry has such a different role in other parts of the world than it 
does here,” says Ray. “We want to change that.” —CHARITY FERREIRA 


































TRAVELER‘S JOURNAL 


Butterfly Valley 


I’m sure | wasn't the first person tc 
have the wrong idea about Butterf 
Valley, in the Sierra 80 miles north 
of Truckee. Spying it on a map, | 
imagined meadows full of pretty 
winged lepidoptera. But once | got 
there, | learned that these remote ! 
500 acres of Plumas National Fores 
are actually famous for insect-eatiri 
plants. The California pitcher plant 
largest of the five killer plant speciel 
found here, will even consume but-! 
terflies, if it gets the chance. 

This month the valley bursts with 
lupines, lilies, and other wildflowers; 
Botanist Jim Battagin, author of Th! 
Flora of Butterfly Valley Botanical 
Area, says the region has an unusuci 
mix of plants. “We’re at a meeting | 
here of different habitats.” 

The biggest collection of Califor- 
nia pitcher plants, also called cobra‘) 
lilies, can be seen in the Darlingtoni«) 
Bog, 6 miles west of State 70/89. | 
This month you might spot its | 
unusual green-and-maroon flower | 
as well. Roads are not well marked. | 
Visitors should check in first at 
Quincy’s Mt. Hough Ranger Station’ 

Given that the valley is anything 
but a lepidopteran heaven, how did! 
it get its name? From the valley's | 
two-winged shape. That’s something) 
for the pitcher plants to chuckle 
about on nights around the butterfly 
roast. Butterfly Valley Botanical 
Area, Mt. Hough Ranger District 
(39696 State 70, Quincy; www.r5. 
fs.fed.us/plumas or 530/283-0555) 


i 
—LISA TAGGART 
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Live the legend 
4 that is Las Vegas 
| in anew 
{ Ford Mustang 
4 Convertible. 





MUSTANG 


Built for the road ahead. 





WIN 


A FABULOUS 4-DAY TRIP FOR 


SPECIAL ADVERTISING SECTION 


V. Las Vegas. In 2005, this hot, hip city 


turns 100. What better way to celebrate than 

cruising down the Strip in a Mustang 

Convertible. From the Rat Pack to today’s 

world-class themed resorts, Las Vegas is a 

legend that has always defined cool. 

So too has the Ford Mustang. Just get behind 

the wheel of our 2005 convertible and hit the 

streets of Vegas in this one-of-a-kind icon. 

e Insanity-The Ride — For a ride on the wild 
side, hop on the Insanity. Recently opened 
at the Stratosphere Tower, Insanity spins 
thrill seekers at 40 miles per hour, 900 feet 
above the bright lights of Vegas. 

e Fleur de Lys — Dining is overtaking gam- 
bling as the sport of choice for visitors. 
San Francisco chef Hubert Keller opened a 
Vegas branch of his famed Fleur de Lys last 
year in Mandalay Place, with superb prix- 
fixe menus heavy on the lobster, filet 
mignon, and foie gras. 

e Ghost Bar Las Vegas — Fifty-five stories 
above the bright lights of Las Vegas, The 





ENTER FOR YOUR 


CHANCE TO SOUTH BEACH, FL 





Located oceanfront on 20 tropical 
acres, the Fontainebleau Hilton is min- 
utes from the nightlife, bistros and 
museums of Miami Beach. 


TWO TO ONE OF THESE 
GREAT AMERICAN CITIES 


www.sunset.com/mustang 


Fontainebleau Hilton 


Miami Beach 


NEW ORLEANS, LA 





turn-down servic 


Ghost Bar at The Palms Casino is the hottest 


ticket in town. But don’t look down. Enjoy 


ultra-hip cocktails and a live DJ on the “ghost- 


deck”, featuring clear acrylic floors with 


plunging views to the lounge below. 


e Jean-Philippe Patisserie — The candies, cakes, 


and pastries at Bellagio’s new dessert shop, 
created by 2002 World Pastry Competition 
gold medallist Jean-Philippe Maury, are 


exquisitely crafted and divinely edible. 


e Broadway’s Avenue Q — The 2004 Tony 


award winner for Best Musical, puppet- 
friendly production, will open this fall in a 
custom-designed theater at the new casino, 


Wynn Las Vegas. 


e Diego — The best way to nurse a Vegas 


morning-after is with the cinnamon spiced 
pastries and Bloody Maria’s at Diego, the 
boldly flavored Mexican eatery opened last 
year at MGM Grand. 

So what are you waiting for? Now is the 
time to enjoy the legendary cool and 
untamed spirit that is both Las Vegas and 


Ford Mustang. 
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WORK IN A CUBICLE? 





















































Geared up 
and ready 


@ Bike: Expect a good 
beginner’s model to start 
under $1,000, have 27 
gears, and be crafted from 
light aluminum alloys; 
comfort-focused bikes have 
an upright pedaling position, 
flat handlebars, and broader 
saddles. For more perfor- 
mance (and more cash), 
expect lighter frames and 
drop handlebars. The Can- 
nondale Sport Road 1000 
(shown) runs about $1,900. 


© Shorts: You'll want Lycra, 
with a chunk of strategically 
stitched-in padding called a 
chamois (designed to be 
worn without underwear). 


© Jersey: Loud prints are de 
rigueur on club rides. True 
roadies only carry what fits 
inside the three small pock- 
ets—patch kit, pump, and 
energy bar. Descente Classic 
Half Zip Jersey, $65. 


© Helmet: Crash protection 
and, with good vents, natur- 
al air-conditioning for your 
head. Bell Ghisallo, $100. 


© Shades: Plastic (for safe- 
ty) polarized lenses combat 
glare and protect eyes; 
photochromatic lenses light- 
en and darken. Specialized 
San Remo, $140. 


© Saddle: You want all- 
mesh, ultracush—worth a 
splurge. Saddleco Flow sad- 
dle, $130 (not shown). 


@ Gloves: Gel padding 
lessens pinched blood flow in 
hands and softens road 
shocks. Pearl Izumi Gel Lite 
Glove, $36. 

© Pedals and shoes: Click-in 
style increases pedaling effi- 
ciency. Shimano PD-A515, 


$80. Compatible shoes from 
about $90. 
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Ee 


One 


road 


And two-wheeling 


in the West has 


never been easier 


BY JAMES GLAVE 


PHOTOGRAPHS BY RICK SCIBELLI 
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Serious road cyclists have a trick for boosting their spu 
during steep climbs, headwinds, and lonely stretches of | 
road. They belt out songs to the rhythm of the pedals. F 
as I crank north along New Mexico’s State 41, a thin nik! 
of asphalt beneath a cobalt blue sky, lines from my todd: 
favorite Dr. Seuss book are keeping the pace: “We like a 
bike. It is made for three. Our Mike sits up in back, you 
see. We like our Mike and this is why: Mike does all the 
work when the hills get high.” 

Of course, the sleek aluminum steed I am riding in 
today’s Santa Fe Century—a 100-mile group ride held he 
in the high desert each May, with food and water station 
along the way—is built for one. When the hills get high- | 
and they do get painfully so along several stretches of th | 
course—the guy doing all the work is me. 











Quilted Northern Ultra’is a proud sponsor of the 
Susan G. Komen Breast Cancer Foundation Race for the Cure’ Series. 


Care to make a difference? k ro 
For every UPC from Quilted Northern Ultra® | Vtg, & 

you mail in, we will contribute 50¢ to the QUILTED 

Susan G. Komen Breast Cancer Foundation, up to $500,000* NULL 





Remember, every step gets us closer toa cure. | - s 
eS inthe Cote 
S ps 
Lam GeorgiaPacific *Visit www.quiltednorthernultra.com for further details. 














































































TRAVEL | GETTING sTaRTED 


| 
But that’s why I’m wearing a huge grin. | 


There’s tremendous satisfaction in propelli) 
yourself across great distances using nothir | 
but your own legs. With a few pointers anc 

the right gear, anyone can join the 15 millic 
Americans now saddling up at least once a 

week and setting personal goals for fitness, 

mileage, and speed. 


Hooked on biking 

My own journey to two-wheeled bliss 

began in June 2003, when my wife and I I 

sold our second car and bought a sleek | 

Marin Mill Valley (matte black). One of 

a new generation of aerodynamic, lightweig) 

bikes, the Marin now takes me the 31/2 mile: 

to the office, and home again, every workdi) ‘ 

of the year. i” 
Geared up, with confidence and road- 

savviness growing, I soon began adding — | 


| 


Weekend 
warriors hit 
the road ona 
training ride 
to strengthen 
legs, build 
















BAdurance, extra miles to my regular commute—just 
toughen for fun. Eventually, I made a decision to see: 
eae how far I could push myself and my steed— 
enjoy New ; : id 
vere I signed up to reserve a spot in the Santa Fe’! | 
scenery. Century. te 
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a Suddenly, the concept of commitment 
kli}ipped me like handlebar tape. ‘Though 

il ve never considered myself a natural ath- 
sailjte, I work alongside some impossibly fit 
i} eagues—people who eat century rides 
or lunch and merrily tackle rolling Rocky 


‘§) fountain group suffer fests with names 


}xe “The Triple Bypass.” Having been 
opped” on a ride—left in the dust, 
fe ating and humiliated—by coworkers 
ny first week on the job years back, I came 
| )) the idea of group training rides with a 
( Jertain amount of baggage. Less-neurotic 
Wy pes will probably want to hook up with 
ici (raining club or biking group. Your town’s 
ultike dealers might even host a few weekly 
\ijides: Ask around to find a group at your 
Jkill level. 
|) While I needed to work my way up to my 
Wndurance-cycling debut as a solo act (I did 
: pin an occasional weekend ride), the heart- 
@/ate-monitor-wearing buddies of mine did 
(have one sage piece of advice: Book long 









Rhours in the saddle. Not to improve fitness, 
hey said—to harden your butt. 


End of the century 


Now, grinding into the last 14 miles of the 
century ride, that advice is coming back to 
me. Painfully. Id intended to ride only the 


first quarter, Just to get a taste of ‘Jour de 
France-style peloton action. But those two- 
dozen miles soon turned into 50, and with a 
good tailwind here and there, I just kept on 
going, up hills, across vast plains, down 
miles-long descents. And now I’m done. 
Beat. Punched. 

Then, just as I recite my Dr. Seuss mantra 
for the umpteenth time, divine providence 
arrives via the cell phone stashed in my jer- 
sey. It’s my wife, who expected me home 
hours ago. “Where are you? Are you almost 
done? The kids are off the graph,” she wails. 

Dutiful father that I am, I flag down one 
of the Humvees patrolling the route, and 
accept a ride from a New Mexico National 
Guardswoman, who delivers me to the finish 
line. I'll never know if I could have finished 
the ride without a military extraction. But in 
my mind, 86 miles out of 100 translates to a 
letter grade this roadie convert can handle. * 








Want to 
know more? 


Your best first stop is a local 
bike shop, but the following 
can help get you started. 
Visit www.sunset.com/ 
roadbiking for bike routes 
and more “Getting Started” 
stories. 


The League of American 
Bicyclists (www.bikeleague. 
org) offers everything, in- 
cluding links to local clubs. 
Zinn’s Cycling Primer: Main- 
tenance Tips & Skill Building 
for Cyclists (VeloPress, 2004; 
$25), by Lennard Zinn, is 
packed with advice for 
novices, from basic home 
bike tune-ups to hill-climbing 
tips. 
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Old Egypt, 








new blooms 


San Jose is home to ancient 
| wonders and, this month, 
| delicate roses too 


BY JULIE CHAI AND LISA TAGGART 
| PHOTOGRAPHS BY E. SPENCER TOY 


The air in San Jose’s Rose Garden region carries a 
sweet scent this month, as 3,500-plus rosebushes hit 
their peak bloom in the district’s namesake park. 


The quiet neighborhood of bungalows and Spanish 
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Rose Garden 
ramble 


San Jose’s Rose Garden 
district is bordered by I-880, 
the Alameda (State 82), and 
Forest and Hester Avenues. 
The Rosicrucian Egyptian 
Museum and the San Jose 
Municipal Rose Garden are 
on Naglee Ave., which runs 
through the neighborhood's 
heart. 
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villas at the city’s north end 
juxtaposes this fleeting 
spring celebration with the 
West Coast’s largest collec- 
tion of ancient Egyptian arti- 
facts—a contrast offering a 
day of discoveries. 

‘To sample the scent of 
spring, gather picnic goodies 
from the deli counter and 
espresso bar at Zanotto’s 
Family Market (1970 Naglee 
Ave.; 408/294-9151), owned 
by the Zanotto family for 42 
years. hen take your snif- 
fer and a picnic to the San 
Jose Municipal Rose Garden 
(free; Naglee at Dana Ave.; 
408/277-4661). Blooms, 
both heirloom and newer 
varieties, radiate around a 


central fountain in the 5'/2-acre garden, and old red- 
woods anchor an expanse of grass. 

Locals, including former neighborhood association 
president Chris Johansen, say the area has main- 
tained a friendly ambience despite many changes 
since its days as pear-and-prune orchards. “It’s 
urban, yet still feels small town-like,” he says. 

Across the street from the rose garden—and in 
direct contrast to that small-town feel—lotus 


NORTHERN CALIFORNIA DAY TRIP 





columns, giant sphinxes, and a temple mark the 77 
year-old Rosicrucian Egyptian Museum & Planetari- 
um (closed Mon until Fun 6, then open daily; $9, $5 ages 
5-10; 1342 Naglee; www.egyptianmuseum.org or 408/ 
947-3636), home to mummy exhibits, a replicated 
tomb, and many Egyptian treasures. ‘The museum’s 
newly renovated planetarium regularly screens a 
film examining the lost Roman Mithraic religion. 
Out back, the year-old Peace Garden revels in the 
season right along with the municipal garden’s 
roses. With an open-air temple and moon-viewing 
dais, the small garden features papyrus, clary sage, 
and doum palms—flora important during ancient 
Egypt’s busy 18th Dynasty (roughly 1550-1307 
B.C.). Now those are some heirloom plants! # 


Clockwise 
from top: 

An Egyptian 
obelisk tower 
above Rosi- 
crucian Park; 
get a picnic a’ 
di Tavola in 
Zanotto’s 
Family Mar- 
ket; almost 
200 yarieties 
of roses 
bloom in the 
rose garden 
this month. 








“There is a love of wild nature in everybody. ” 


— John Muir 
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Ocean's Edge exhibit opens May 28, 2005. 


Monterey County. Big Sur. 17-Mile Drive. Cannery Row. Fisherman’s Wharf. And treasured 


escapes like Marina, Carmel Valley and Seaside. Whether you enjoy golfing, kayaking, or visiting 





the Ocean’s Edge exhibit at the Aquarium, it’s all here. So, wherever you end up, you'll soon 


discover that anyplace else is just a place. To plan your next getaway, call 1-877-MONTEREY 





or visit montereyinfo.org today. 
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Near Santa Barbara, 
the three best 
California beaches 
you ve never heard of 


BY MATTHEW JAFFE 
PHOTOGRAPHS BY DAVID ZAITZ 


The surfer dude with a retro fro 

lets out a call that channels a combina- 
tion of a sea lion’s bark and a blood- 
hound’s howl as he gets his first look 
at the surf hammering Jalama Beach: 

“AAAARH-OOOOOGH!” 

The big storms have passed, but 
southwest swells are still pumping. 
‘The waves rise high enough to blot 
out the horizon and plunge onto the 
beach with a sound that booms like 
a cannon and cracks like a whip. 

The surfer’s primal hosanna is 
a perfectly rational response: a wild 
sound for a wild beach on a wild day. 
Jalama, Ocean Beach, and Rancho 
Guadalupe Dunes make up northern 
Santa Barbara County’s trio of:wild 
beaches that have remained local 
secrets. 


The road to Jalama 
About 45 miles northwest of Santa 
Barbara, Jalama Beach is about as 
far off State Highway 1 as you can 
travel without hitting Tokyo. As it 
slithers west on its 14-muile run to the 
sea, Jalama Road twists its way up 
and down the western Santa Ynez 
Mountains, ducking through dense 
oak forests and dipping into arroyos. 
Finally you reach Jalama Beach, 


home to a campground, streamlined 
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Some of the 
best beach 
views in Cali- 
fornia are at 
Jalama Beach 
County Park. 
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| he Weightless Comfort 


Nn a recent survey, 92% of our enthusiastic owners 
report sleeping better and waking more refreshed! 


Our sleep technology is recognized by NASA and raved about by the 
me dia. And ours is the only mattress recommended worldwide by more 
than 25,000 medical professionals. 


et this miracle has to be felt to be believed. 


While the thick, ornate pads that cover most mattresses are necessary to 
keep the hard steel springs inside, they create a hammock effect out- 
side—and can actually cause pressure points. Inside our bed, billions of 
microscopic memory cells function as “molecular springs’ that contour 
precisely to your every curve and angle. 


’ 6 TeMPUR PEDIC 


} PRESSURE RELIEVING 
SWEDISH MATTRESSES AND PILLOWS 


i 


Changing the way the worid sleeps! 


i aD 
{SE © Copyright 2005 by Tempur-Pedic Direct Response, Inc. All Rights Reserved. 1713 Jaggie Fox ay, Lexington, KY 40511 


> 


alth 
Beiter Bed 


of Tempur-Pedic! 


Tempur-Pedic’s Swedish scientists used NASA’s early anti-G-force 
research to invent TEMPUR’ pressure-relieving material—a remarkable 
new kind of viscoelastic bedding that reacts to body mass and temper- 
ature. It automatically adjusts to your exact shape and weight. And it’s 
the reason why millions of Americans are falling in love with the first 
really new bed in 75 years: our high-tech Weightless Sleep marvel. 


No wonder, 9 out of 10 enthusiastic Tempur-Pedic owners go out of 
their way to recommend our Swedish Sleep System? to friends and family. 
Please telephone us toll-free, without the slightest obligation, for your 
FREE DEMONSTRATION KIT! 


THE ONLY MATTRESS 
RECOGNIZED BY NASA 
AND CERTIFIED BY THE 
SPACE FOUNDATION + 


FREE VIDEO/FREE SAMPLE/FREE INFO 


888-461-5430 


Call today or send fax 866-795-9367 
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Whether your passion is fly fishing, 
IL lalla Lule mt] Umi bg 
and friends, RVing is a wonderfully fun, 
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Go to GoRVing.com and visit an RV dealer. 
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FOLDING CAMPING TRAILER 


TRUCK CAMPER 
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FIFTH-WHEEL TRAVEL TRAILER 


VAN CAMPER 


MINI-MOTORHOME 
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MOTORHOME 


Starting at about $4,000, a new RV can 
Willem cel Ml ete cel aot t y(t 


FREE CD-ROM 
OR VIDEO 
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sea green restrooms resembling 
submersibles out of The Life Aquatic 
with Steve Zissou, and the Jalama Beach 
Store k Grill. The grill is the purveyor 
of World-Famous Jalama Burgers, 

a surfside meal that for decades has 
fueled days of surfing and long 

beach walks that nearly reach Point 
Conception. 

Farther north, the literally named 
Ocean Beach is an even lonelier 
refuge: a timeless and dreamlike 
beach completely surrounded by Van- 
denberg Air Force Base. The passen- 
ger platform at Surf Station, the last 
vestige of a railroad community that 
dates to 1897, is almost certainly the 
most remote train stop anywhere on 
the California coast. 

Isolated as it is, this beach hasn’t 
been immune to controversy—all 
because of an energetic little bird 
named the Western snowy plover. 
Listed as a threatened species, the 
plover builds its nest in shallow inden- 
tations in the sand, leaving it vulnera- 
ble to disturbance. As a result, the 
federal government has closed por- 
tions of this beach during the bird’s 
nesting season, from March through 
September. The plover population has 
increased, but locals object to the lack 
of beach access. 
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Restrictions are also in effect ati 
Rancho Guadalupe Dunes Preser 
near Guadalupe, but there’s plent 
room to roam. This beach sits at ! 
southern end of the vast 18-mile-] 
dune field that begins near Pismo 
Beach. The Rancho Guadalupe 
Dunes are notable as the backdroj 
Cecil B. DeMille’s 1923 productia 
The Ten Commandments, for which th 
legendary director built massive se 
and brought a cast of literally thou 
sands to this sea of sand. Once fill 
ing finished, DeMille buried the sé 
in the dunes (you can see remnant 
of them at the Dunes Center in 
Guadalupe). 

Epic, too, is the trek south towa‘ 
450-foot Mussel Rock, the West 
Coast’s highest sand dune. The w: 
follows a shoreline manned by sur! 
fishermen casting into the waves. I 
eventually the beach runs out and 
slog up the dune begins. In additic 
to one heckuva workout, there are# 
other rewards: splashes of Indian | 
paintbrush, lupine, and poppy, anc} 
commanding north view, where mi} 


i 


i 


i 
) 
‘ 


of white, foaming breakers marble | 


Pacific blue before surging onto a | 


golden shore. 
The view can be summed up int 


word: “AAAARH-OOOOOGH!” +6 
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Use your Hawaiian Airlines® 
Credit Card to visit the 


islands of Hawai4. 
Earn up to 10,000 bonus ~ 


hase and payment. Receive t yt 
iry, HawaiianMiles. 


Apply Today +888-227-4717 


or HawaiianVisa.com 


BankofAmerica — 
gx. 


EXCEPTIONAL CARD, EXCEPTIONAL REWARDS 


“Earn up to 100,000 miles per calendar year with the Platinum 
card, 50,000 miles per calendar year with the Classic card. 
Other restrictions, limitations and exclusions may apply. Credit 
subject to approval. Normal credit standards apply. Credit cards 
issued by Bank of America, N.A. (USA) 








Hit the beach 


For general information, con- 
tact the Santa Barbara Coun- 
ty visitors bureau (www. 
santabarbaraca.com or 805/ 
966-9222). Lompoc is the 
most convenient base for 
lodging; for hotels here, con- 
tact the Lompoc Valley visi- 
tors bureau (www.lompoc. 
com or 805/736-4567). 

Storms washed out a sec- 
tion of State 1 between U.S. 
101 and Lompoc; one lane is 
open at a time on the road to 
Jalama Beach, with a tempo- 
rary signal controlling the 
traffic flow. Another way to 
Jalama Beach is to take U.S. 
101 to State 246 and go 
west; at State 1, go south 
(the road is open to local 
traffic) and continue to Jala- 
ma Road. 


Jalama Beach County Park. 
A big-time surfing and wind- 
surfing spot with nearly 6 
miles of sand. Check tide 
tables before heading out; 
there are a few rocky points. 
A small wetland area crossed 
by a railroad trestle makes 
for ideal trainspotting. No 
trip is complete without a 
Jalama Burger at the Jalama 
Beach Store & Grill ($; 
805/736-5027). $6 per vehi- 
cle; 98 first-come, first-served 
campsites from $18. 9999 
Jalama Rd.; www.sbparks. 
org or 805/736-6316. 


Guadal 
gua alupe 


= /Rancho (is) ®Santa 
§ {Guadalupe Maria 
dunes 


{1 
J — 


[ 


Pacific Oc 


Ocean Beach : 
Jen Park 
ae eLompoc(s,2) 


Ce, 
/ °n Ave 
A Jalama Rd.) ) q 


Point a: Jalama Beach 


Arguello ® County Park “Sy 


Point Conception ~ ss Barbara 
10 mi 
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Rancho Guadalupe Dunes, ; 


Ocean Beach County 
Park/Surf Station (locally 
known as Surf Beach). Due 
to nesting Western snowy 
plovers, access is limited to a 
Yo-mile stretch at Surf 
Station during nesting sea- 
son, from March 1 through 
September 30 (open 8 a.m.— 
6 p.m.). Beach access is 
closed at Ocean Beach, but 
parking is open for picnics 
and bird-watching. 13 miles 
west of Lompoc on State 
246/Ocean Ave.; www.sb 
parks.org or 805/934-6123. 


Rancho Guadalupe Dunes. 
The dunes nearest the park- 
ing lot are subject to Western 
snowy plover nesting clo- 
sures, but long beach stretch- 
es are open. Walk 1 mile 
south for the 0.5-mile climb 
up Mussel Rock dune, or 
head north roughly 2 miles 
for other open dune areas 
(use caution when crossing 
the Santa Maria River). 
Sunrise—sunset daily; $3 
donation suggested. From 
State 1 in Guadalupe, go 


west at Main St. (State 1! 
and continue 5 miles to ¢ 
ing lot at end of the roads 
www.cnim.org or 805/344 
2354. 

While in Guadalupe, 
stop at the Dunes Center 
an interpretive facility in \ 
restored 1910 Craftsman 
house, to learn about are 
history. Exhibits include ri 
nants from The Ten Com 
mandments sets. The cer 
also offers free guided hill 
10-4 Tue—Sun. 1055 
Guadalupe St.; www.dune 
center.org or 805/343-24i 

Also in Guadalupe, try) 
Far Western Tavern ($$$; | 
Guadalupe St.; 805/343- 
2211), a classic Central 
Coast steakhouse. * 








‘rom the explosive grandeur of its volcanoes to the eerie quiet of the native forests, 
waii’s Big Island is a place unique in the world Er see for yourself, experience it via 
lawaitian Airlines ~*~ Island cuisine, entertainment and genuine hospitality since 1929 


me and non-stop, daily from 8 Western U.S. cities * Low fares available online 
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Surf ae 
dunes 


Get a whole new 
perspective on sand 
in Florence, Oregon 


BY BONNIE HENDERSON 
PHOTOGRAPH BY PAUL CARTER 


How does sandboarding compare 
with snowboarding? Being a skier, 
not a boarder, I couldn’t say. But 
my companion could. 

“Tt’s sandier,” he said. Indeed. 

“Lean back and close your 
mouth when you fall,” was the 
parting advice from the pro at 
Sand Master Park in Florence, 
Oregon, as we headed out for the 
first time with a board. ‘That, in a 
nutshell, turned out to be the key 
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to a successful day on the dunes. 
You’ve got to wonder what took 
so long for sandboarding and a 
sandboarding park—the world’s 
first—to take off at the central 
Oregon coast’s 40 acres of dunes. 
A small cadre of boarders all over 
the world have been sliding down 
dunes for decades (and humans 
have been sliding down dunes on 
their feet for millennia). This site’s 
appeal? It’s accessible, with big 
dunes right off U.S. 101, and a 
full-service shop that rents, sells, 
and manufactures sandboards. 
First-timers can try it on their own; 
most do. But the park also offers 
lessons to help you learn to lean. 
It’s a lot like wakeboarding or 
snowboarding in heavy powder, 
the instructor explained. Falling on 
the sand was comparable to a fall 
on hard-packed snow. Waxing 
before each slide seemed tedious at 
first but became routine. And after 


















trudging up several dunes, we 
found ourselves looking around 
for the (nonexistent) chairlift. Then 
it all paid off with one perfect, long 
ride down a sweet angle of sand, 
tapering off into a slow slide that 
allowed me to end not with a crash 
but a whoop and a (gritty) grin. 
into: Sand Master Park (www.sand 
masterpark.com or 541/997-6006), in 
Florence, OR, offers sandboarding 
lessons and the Sand Master Jam 
2005 on May 28-29. Dumont 
Dunes (www.ca.blm.gov/barstow/ 
dumont.himl or 760/252-6000), 
southeast of California’s Death 
Valley, and southern Colorado’s 
Great Sand Dunes National Park 
and Preserve (www.nps.gou/grsa or 
719/378-6399) are good places to 
board on your own. Visit www. 
sandboard.com for more locations, 
but call before going; some envi- 
ronmentally sensitive sites are 
off-limits. * 
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lonic Breeze’ Quadr= 


iir purifier 


S silent...and $20 off with this ad! 


lonic Breeze” 
Quadra’? is the 
number-one 
selling air — 
— \ purifier in 
erica, with top ratings for 
r satisfaction! Here’s why: 


silent! Only lonic Breeze® 
ulates air electronically — with 
notor, no fan and no noise 
atsoever. Why trade air pollution 
noise pollution? 


yorks! Only lonic Breeze air 
ifiers have the Seal of the 
a and Allergy Foundation of 
America® and the 
endorsement of 
the British Allergy 
Foundation. 


| and cigarette smoke. 


filters! lonic Breeze traps 
rne contaminants on perma- 
it collection blades that slide 
it for easy cleaning. 


leans 24-7! Silence and low 


wwower needs mean lonic Breeze 
‘designed for continuous use in 

bedroom, entertainment room, 

tiving room, dining room, home 


Dffice or any room where people 


pend time and want to breathe 
leaner air without being dis- 
irbed by noise. 


Saves money! The price of 
ality air purifiers may seem the 
same but there are huge hidden 


sosts. The money you'll save on 


slectricity — and not buying filters 
— should add up to over a thou- 


sand dollars in the first few years 
df Ownership. As for those cheap- 


er ionic imitators, they simply 


don’t do the air-cleaning job! 


FREE SHIPPING! 





BARRA BRSAABBRPASAATSSS SBA Beet 


Most trusted brand. lonic Breeze is 
America’s most trusted major brand of 
room air purifier.* 

Tops in user satisfaction. lonic Breeze has 
earned America’s highest satisfaction ratings 
among all major air purifier brands.” 


Best value for the money. lonic Breeze is 
America’s top-rated air purifier in terms of 
“value for the money.”* 


Highest repurchase rate. lonic Breeze is 


America’s most likely brand to be purchased 
as the second unit in the home.* 





ACNielsen *September 2003 national survey Sy) 





lonic Breeze® Quadra® Silent Air Purifier is a 
proven efficient electrostatic air cleaner with 
stainless steel collection blades that slide out 
for easy cleaning. The attractive, lightweight, 
discreet air purifier stands 27 inches tall and 
weighs only 5/2 lbs. Five-year warranty. 
Choose from two colors: Light Gray or Black. 
Created by Sharper Image Design. 


lonic Breeze® Quadra® 
Silent Air Purifier 


(#SI637) $349.96- 
Only $329.95 
Save $20 with this ad! 


Purchase a 2™ Quadra® 
for only $174.98. Save 50%! 


FREETGIET! 


lonic Breeze® Air 
Freshener for Bathrooms | 


$69.95 value 


FREE with first purchase of one 
lonic Breeze® Quadra® air purrfier 
through June 30, 2005 


PHONE 1 -800-344-4444 (code 25250) 


ONLINE www.sharperimage.convoffers/25250 


STORE Bring this ad for your gift with purchase. 
(POS 25250) 





















































More than 180 Sharper Image stores Beet sch all or go online for locations and telephone numbers. Offer good throu Ie 
Copyright © 2005 Sharper Image Corporation (NASDAQ: SHRP) 
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Hood 
Canal 
hideaway 


Between Seattle and the 
Olympics, an unsung 
getaway just got better 


BY JIM McCAUSLAND 
PHOTOGRAPHS BY DAVID ROBBINS 


As you bank over Washington’s Hood 
Canal in a floatplane, you realize just 
how far 37 air miles have brought you. 
Seattle is still within sight to the north- 
east, and the snowcapped Olympic 
Mountains rise just above the wing 

to the west. Below is a 60-mile-long 
fishhook-shaped fjord whose deep, 
peaceful spirit takes it light-years out 
of the mainstream. 

When your plane makes its soft 
water landing and taxis up to the dock 
at the Alderbrook Resort & Spa, life 
slows down. “Traffic” out here means 
kayaks and yachts. The bark of seals 
drowns out the din of the city you 
left behind, and at night the canal’s 
placid silence is just what you need 
to decompress. 

Clark Gable came here in the 1930s 
(you can rent his room at Willcox 
House near Seabeck), and over time 
cabins filled in along the shore near 
Belfair. Development on the Alder- 
brook Resort property started in 1913, 
and by the 1960s it had become the 
canal’s premier resort. Now, thanks to 
a $13 million transformation brought 
about by a visionary hotel group, the 
Alderbrook has once again become a 
coveted destination—and so has Hood 
Canal itself. »64B 
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Alderbrook 
Resort’s dock 
harbors 
boats, float- 
planes, and 
swimmers. 
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Receive $1 off 
admission to 
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WEEKEND 


compliments of 


Eucerin 
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REDNESS RELIEF 


Eucerin 


REDNESS 
RELIEF 


SOOTHING 


Present a proof of purchase of 
Eucerin Redness Relief from the 
below participating retailers at 
the Celebration Weekend box 
office and receive $1 off the 
admission price. (one per person) 
Sunset’s Celebration Weekend 
May 21—May 22, 2005 


80 Willow Rd, Menlo Park, CA 
10am—5pm 


General Admission: $10; Seniors 
(60+): $8; Children 12 & under: Free 


Log on to www.sunset.com/cw for 
more event information. 


Eucerin 
~——_ 
PURESKINTHERAPY 


www.eucerin.com 
CVS/pharmacy’ — Ffsuenereace QOscoDrug 
m—enGperon 
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Hama Hama 
Oyster 
eee 


A breath of fresh air 

Late last century, the Alderbrook 
started to show its age. As locals 
wondered what would become of it, 
mysterious fish kills started occurring 
in the canal itself. What was going 
on? “In a nutshell,” said one woman 
who grew up on the canal’s south 
shore, “we finally got the bill for 
deferred maintenance. That goes for 
the canal itself, and for the things 
we've built here.” 

In 2001, the hotel group North 
Forty Lodging bought out the Alder- 
brook Inn and transformed it into the 
Alderbrook Resort & Spa, a national 
park-style lodge. ‘The resort upgrad- 
ed or replaced everything from rooms 
to restaurant menus. In the process, 
the owners restored an on-site salmon 
stream, and infused the community 
with the sense that things were start- 
ing to turn around. 

On the environmental front, the 
grassroots Hood Canal Salmon 
Enhancement Group (HCSEG) 
teamed up with scientists to find out 
why the fish were dying. The verdict: 
The water’s dissolved oxygen levels 
were too low. Hood Canal is hundreds 
of feet deep in places, but a shallow 
sill near its north end restricts seawater 
exchange. As a result, the canal’s water 
is flushed far less frequently than are 
other parts of Puget Sound. When 
nutrients flow in (from septic-system 
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leaks, for example), algae grows ram» 
pantly, then dies. As it decays, it ties) 
up dissolved oxygen, eventually cau) 
ing creatures like shrimp, fish, cabal 
and octopuses to suffocate. 

“It hits home,” says Pat McCul- 
lough, an environmental engineer 
who helped reroute the state highwa: 
around the Alderbrook Resort, 
“because the canal is our front yard’). 
Pat and his wife, Bonnie, own the | 
Selah Inn on the north shore, and 
over the past 10 years, they’ve 
become experts on how the canal 
works. Pat is even one of the citizen | 
scientists who help monitor the | 
canal’s water quality for HCSEG. 
Part of the group’s vision is to devel- 
op a salmon research facility along 
Hood Canal that Pat describes as 
“Woods Hole West.” Ambitious? Yes.) 
Doable? “We already have most of 
the property.” 

The site of that research and educa! 
tion facility, to be called Pacific North’ 
west Salmon Center, will be in Belfan’ 
It’s a great place to see a pristine bit oF 
the canal: Take the 3-mile Theler Wet 
lands Trail down to the wide-open, 
often-windy toe of the canal. Salmon | 
and cutthroat trout still spawn and 
grow here, but Pat would like to see 
more of them. 

“The canal’s problems are serious,” 
he says, “but probably overstated. 
We're cleaning up leaky septic systems | 





















low to enjoy 
lood Canal 


»m Seattle, take the Bain- 
dge Island ferry across 

get Sound, then follow 

ite 305 13 miles to State 3. 
Wid Canal Bridge is 7 miles 
rth, Belfair 27 miles south. 
For information about 

“iP ractions around the canal, 
it the Kitsap Peninsula 
itor & Convention Bureau 
92220 Rainier Ave. N.E., 

| t Gamble; www.visit 
‘sap.com or 360/297- 

0). For more information 
maps, contact the 
Forest Service office 
uilcene (295142 U.S. 

11 S.; 360/765-2200). 


. 





‘|ittractions 
ayak Hood Canal. Rentals 

i 5 per hour, guided tours 

15 for three hours. In front 
| Hood Canal Marina in 
310n; www. kayakhoodcanal. 
or 360/898-5925. (Call 
Je Alderbrook Resort & Spa 
rental fees at that loca- 
‘})n; see right.) 








Rocky Brook Fails. From 
U.S. 101 north of Brinnon, 
head west 3 miles on Dose- 
wallips River Rd. Park on the 
west side of the unmarked 
bridge and hike north, past 
pump house, about 100 
yards to the falls. 


Theler Wetlands Trail. Easy 
3-mile round-trip trail mar- 
ries the end of Hood Canal 
with the Union River Estuary. 
Start at Mary E. Theler Com- 
munity Center, 22871 N.E. 
State 3, Belfair; 360/275- 
0721. 


Whitney Gardens & Nursery. 
The 67/s-acre show garden, 
heavy on rhododendrons and 
azaleas, peaks from mid- 
April through mid-May. 
306264 U.S. 101, Brinnon; 
www.whitneygardens.com or 


360/796-4411. 


bs 
uy 
4 


Wht eeasis aE 
Alderbrook’s chr Room 





Dining and 
lodging 

Alderbrook Resort & Spa. 
Don’t miss the heated, 
glassed-in pool or the 
restaurant, headed by execu- 
tive chef Tom Black (who 
was also behind Wood- 
inville’s Barking Frog). 77 
rooms from $170, 16 cot- 
tages from $260. 10 E. 
Alderbrook Dr., Union; 
www.alderbrookresort.com, 
800/622-9370, or 360/898- 
2200. 


Hama Hama Oyster Compa- 
ny. 9:30-5:30 daily. 35846 
U.S. 101 N. (on the south 
side of the Hamma Hamma 
River); 360/877-5811. 


Selah Inn. 7 rooms 

from $95, 2 cottages from 
$160; five-course dinner 
from $30, reservations 
required. N.E. 130 Dulalip 
Landing, Belfair; 
www.selahinn.com or 


877/232-7941. 


Willcox House Bed & 
Breakfast. 5 rooms from 
$139. 2390 Tekiu Rd. N.W,, 
Seabeck; www.willcoxhouse. 
com or 800/725-7477. 
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teaching people about fertilizer 
runoff problems, and monitoring 
water quality. It’s progress.” 

Hannah Machacek emphatically 
agrees. “This is not a dead sea.” 
She and her husband, Mark, 
should know: They lead water- 
borne nature tours of the Skoko- 
mish River Delta and offer kayak 
rentals at both their shop, Kayak 
Hood Canal in Union, and at 
Alderbrook Resort. 

“You can’t believe the amount 
of life here. This winter we’ve been 
watching orcas pick off seals; it’s 
like seeing a PBS nature show live.” 


Bounty above and below 

As you take the 115-mile loop 
drive around the canal, it’s still 
possible to spot the occasional orca 
pod and plenty of seals and birds. 
Below the surface, scuba divers 
haunt Sund Rock Marine Preserve 
and Octopus Hole, where the 
world’s biggest octopuses share the 
water with fairy shrimp, shellfish, 
and Dungeness crab. 

Farther north, stop at the Hama 
Hama Oyster Company’s unpre- 
tentious sales shack; this month, 
local shrimp and geoducks supple- 
ment the steamer clams, crabs, and 
fresh or smoked oysters and fish 
that are year-round staples. 

If you’d rather dig your own 
shellfish, try the flats on the north 
side of the Dosewallips River in 
Brinnon. The delta’s geoducks, 
which can weigh several pounds 
each, are legendary. 

Like most Olympic Peninsula 
rivers, the Dosewallips is fed by 
snows melting off 7,000-foot peaks 
just a few miles west. The steep 
watershed has produced some 
spectacular waterfalls. Just 3 miles 
west of Brinnon via Dosewallips 
River Road, Rocky Brook Falls is 
a local favorite. Brinnon’s other 
big draw is Whitney Gardens & 
Nursery, where show gardens are 
at peak bloom this month. 

Brinnon was one of many 
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logging towns on the canal. One of 
the best preserved is Port Gamble, 
a company town, full of century- 
old, perfectly maintained build- 
ings. Start a foot tour at the 
general store, then wander down 
the sidewalk in search of truffles, 
tea, and antiques, all sold in 
restored houses. 

From a knoll on the north side 
of town, tree-shaded Buena Vista 
Cemetery commands a sweeping 
view north to the mouth of Hood 
Canal. From here, it doesn’t seem 
much changed from the way it 
must have been on that May 
morning in 1792 when Captain 





George Vancouver first laid eyes 
on the point where you stand. 
There is an important difference, 
however. Vancouver came to ex- 
plore, map, and ultimately to claim 
territory for England. Two cen- 
turies later, the canal’s ownership 
seems less important than its stew- 
ardship: It’s beautiful, all right, but 
more fragile than anybody knew. 
But if the new resort and 
environmental research projects 
are any indication, Hood Canal’s 
fans—and fish—can start breathing 
easy, literally. As can those of 
us who have yet to discover its 
pleasures. ¥ 
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eT 7 rt 2-10 omen s Mount St. Helens erupted, for- 
ever altering both the surrounding landscape and our ideas of 
what Western volcanoes are capable of. Twenty-five years later, 
‘Mount St. Helens is Roar and rumbling again, making this 
month a good time to mark a momentous anniversary. Mount St. 
Helens eee Vo) evant Monument lies about 11/4 hours north 
of Portland; take Interstate 5 north to exit 49, then hop on State 
504 east to rerto ay a series of observation points within the monu- 
ment. Stop at the visitor center at Silver Lake (at exit 49); for better 
views, continue ates oto hour to Coldwater Ridge Visitor Center 

; eee 43) or, 15 minutes farther, to Johnston Ridge Observatory 
(at the end of State EY ioe an aerial overlook, take a tour with 
Moe Entei: \g (6 546 Van up to three passengers; 877/475-3247), or 
stop at Hoffstadt Bluffs Visitor Center (milepost 27) any day from 
late May Les onnaey October to join a 30-minute helicopter tour 
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Alaska 
148 Fairbanks CVB 


149 Arizona 

150 Arizona Office of Tourism 

151 Canyoneers, Inc. 

152 City of Bisbee 

153 Grand Canyon Expeditions 

154 Grand Canyon Railway & Resort 
155 Grand Canyon Red Feather Lodge 
156 Recker Realty & Investments, Inc. 


157 Bed & Breakfast Inns 

158 Alegria Inn 

159 California Association of Bed & 
Breakfast Inns 

160 Lakeport English Inn 

161 Landis Shores Oceanfront Inn 

162 Sorensen’s Resort 


California 

163 Anaheim Hilton 

164 Aquarium of the Pacific 

165 Bailey Creek Cottages 

166 Bailey Properties Inc. 

167 Barona Valley Ranch Resort 
and Casino 

168 Beach House at Hermosa Beach 

169 Beach Rental 

170 Bonfante Gardens Theme Park 

171 Catalina Island Chamber of 
Commerce 

172 Catalina Island's Pavilion Lodge 

173 Chico Chamber of Commerce 

174 City of San Luis Obispo 

175 Days Inn Morro Bay 

176 Disneyland Resort 

177 Edna Valley Vineyard 

178 EI Rancho Inn & Suites 

179 Fort Bragg Chamber of Commerce 

180 Fortuna Chamber of Commerce 

181 Hearst Castle 

182 Hotel La Rose 

183 Huntington Beach CVB 

184 Lake Arrowhead Communities 
Chamber of Commerce 

185 Lake County Visitors Center 

186 Lake Escape Resort 

187 Mammoth California 

188 Mammoth Lakes Visitors Bureau 

189 Mammoth Reservation Bureau 

190 Marriotts of California 

191 Mendocino County Alliance 

192 Mendocino Hotel 

193 Miranda Gardens Resort 

194 Mono County Tourism 
Commission 

195 Monterey County Convention & 
Visitors Bureau 

196 Morongo Casino, Resort & Spa 

197 Morro Bay 

198 Napa Valley Wine Train 

199 Northern California 
Attractions Association 

200 Paramount's Great Americ: 

201 Plumas County Visitors Bureau 

202 Portola Plaza Hote: 

203 Rams Head Realty 





1.Visit www.SunsetGetaways.com 2.Call 800-967-3189 
3. Mail the attached post-paid card 4.Fax 413-637-4343 


204 Redondo Beach Visitors Bureau 

205 Redwood Coast 

206 Roaring Camp Narrow-Gauge 
Railway 

207 Royal Scandinavian Inn 

208 Sacramento Convention & 
Visitors Bureau 

209 San Francisco Exploratorium 

210 San Luis Creek Lodge 

211 San Luis Obispo County Visitors 
& Conference Bureau 

212 Santa Cruz County Conference & 
Visitors Council 

213 Santa Cruz Seaside: Beach 
Boardwalk 

214 Santa Ynez Valley Marriott 

215 Santa Ynez Valley Visitors 
Association 

216 Seascape Resort & 
Conference Center 

217 Sierra Railroad Dinner Train 

218 South Coast Plaza 

219 SS Jeremiah O'Brien 

220 Sunset Inn 

221 The Cliffs Resort 


222 The Wax Museum at 
Fisherman's Wharf 
223 Truckee Donner Chamber 
of Commerce 
224 Turtle Bay Museums & Arboretum 
225 Winchester Mystery House 
226 Zephyr Whitewater Expeditions 


227 Canada 

228 Empress Hotel 

229 Escape the Ordinary in British 
Columbia 

230 Hotel Grand Pacific 

231 Tourism Kelowna 

232 Tourism Whistler 

233 Travel Alberta 

234 Whistler Central Reservations 


235 Colorado 

236 Denver Metro Convention & 
Visitors Bureau 

237 Royal Gorge Route Railroad 


Guest Ranches 
238 Rankin Ranch 


Hawaii 

239 Aston at the Maui Banyan 

240 Courtyard by Marriott Kauai at 
Waipouli Beach 

241 Mahana at Kaanapali 

242 Mana Kai Maui 

243 Maui Hill 

244 Mauna Lani Resort 

245 Napili Point Resort 

246 Outrigger Hotels & Resorts 

247 Prince Resorts Hawaii 

248 Suite Paradise 

249 Sullivan Properties 

250 The Kapalua Villas Maui 

251 The Plantation Inn 


252 Houseboats 


253 Houseboats.com 
254 Seven Crown Resorts . 


255 Idaho 
256 Idaho Travel Council 
257 Post Falls Chamber of Commerce 


258 International 
259 Best Western International 
260 Red Lion and WestCoast Hotels 


261 Montana 

262 Helena, Montana 

263 Montana's Glacier Country 
264 Russell Country, Montana 


265 Nevada 

266 Carson City 

267 Cowboy Country 

268 Elko 

269 Nevada Commission on Tourism 

270 The Solitudes - Pioneer Territory 

271 Virginia City 

272 West Wendover 

273 New Mexico 

274 Dan Dee Cabins 

275 El Rey Inn 

276 Inn of the Mountain Gods 
Resort & Casino 

277 New Mexico - Land of Enchantment 


Oregon 
278 Albany Visitors Association 
279 Astoria Warrenton Chamber 
of Commerce 
280 Bend/Sunriver, Oregon 
281 Blue Pacific Vacation Rentals 
282 Coldwell Banker Oregon 
Coast Realty 
283 Convention & Visitors Bureau of 
Washington County, Oregon 
284 Coos Bay/North Bend Chamber 
of Commerce 
285 Corvallis Convention & 
Visitors Bureau 
286 Eagle Crest Resort 
287 Inn at Spanish Head 
288 Lane County Oregon Visitor 
Information 
289 Metolius River Resort 
290 Mt. Hood Railroad 
291 Oregon Coast Visitors Association 
292 Oregon's Mt. Hood Territory 
293 Roseburg - Land of Umpqua 
294 Travel Oregon 


295 Recreational Vehicles 
296 El Monte RV Rentals 
297 Go RVing 


298 Tours/Cruises/Railroads 

299 Amtrak Cascades 

300 Delta Queen Steamboat Company 
301 Great American River Journeys 
302 Rocky Mountain Vacations 

303 St. Lawrence Cruise Lines 

304 Victoria Clipper/Clipper Vacations 


305 Travel Services 
306 Expedia.com 
307 Holiday Timeshare Resales 


308 Utah 
309 Iron County Tourism & CB, 
Cedar City 


Visit wry. SunsetGetaways.com for more information. 





310 Park City Chamber of Commerce 
311 Utah Travel Council 


Washington 

312 Bainbridge Island Lodging 
Association 

313 Cascade Loop Association 

314 Fly Friday Harbor/San Juan Island 

315 Grant County 

316 Hells Canyon Visitor Association 

317 Leavenworth Area Promotions 

318 Nisqually River Inn 

319 North Olympic Peninsula VCB 

320 Okanogan County Tourism Council 

321 Seattle Premium Outlets 

322 The Chrysalis Inn and Spa 

323 Snohomish County Tourism 
Bureau 

324 Tri-Cities Visitors Bureau 

325 Vacations by the Sea 

326 Weyerhaeuser 

327 Winthrop Chamber of Commerce 

328 Yakima Valley Convention & 
Visitors Bureau 

329 Wyoming 

330 Buffalo Bill's Historical Museum 

331 Gros Ventre River Ranch 

332 Wyoming Tourism 


Home 


333 American Light Source 

334 Cabot Stain 

335 Carlisle Wide Plank Floors 

336 Coppa Woodworking 

337 Crate & Barrel 

338 Deck House 

339 Delta Faucet 

340 DuPont Corian” 

341 Incinolet Electric Incinerating 
Toilet 

342 James Hardie Building Products 

343 Kelly-Moore Paint Co. 

344 KitchenAid 

345 Kohler Bath & Kitchen Ideas 

346 Lennox Industries Inc. 

347 Marvin Windows 

348 Metal Roofing Alliance 

349 Mohawk Carpets 

350 Pella Windows & Doors 

351 Retractable ITI Patio Covers & 
Awnings 

352 Sentry Table Pad Co. 

353 The Iron Shop 

354 Windemere Homes 


Garden 


355 Amazing Gates of America 
356 Endless Pools 

357 Snorkel Stove 

358 Step Stone, Inc. 

359 Supersoil 

360 Terminix 

361 Timbertech 

362 The Teak Patio 

362 Traeger Industries 

364 Vixen Hill Manufacturing Co. 
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it just might!» 





farigolds bring 
ae warmth of Mexico 
Ato your garden 


f SHARON COHOON 
HOTOGRAPHS BY THOMAS J. STORY 


» admire marigolds in all their 

jory, you have two equally beautiful 

otions. 

‘You could travel to the marigold’s 

orticultural epicenter, the city of Oa- 

jaca in south-central Mexico. In late 

ul, when the townsfolk celebrate the 

lay of the Dead—which happens to 

mncide with marigolds’ peak bloom— 

le city glows with the flowers in every 

meceivable combination of yellow, 

old, orange, and russet, says Howard 

jhapiro, vice president of agriculture 

Seeds of Change and an ardent 

darigold admirer. The breadth of the 
{jenus is stunning, he says. “There are 

terally tens of thousands of varieties.” 

The other option is much closer to 

lome. Simply head to your local gar- 

len center and cast your eyes on the 

lowing array of marigolds. Fill up a ‘Olean 

art with your favorites, then plant Sophia’ 
i em in beds, borders, or pots. ‘The ls a double- 
lower show starts almost immediately. eee , 

Marigolds, you see, are made for marigold. 
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An all- 
marigold 
border, 










bonfire 


Signet marigolds aren't 
commonly used in hanging 
containers, but their soft, 
mounding habit and attrac- 
tive, ferny foliage are well- 


















suited for aerial display. by ‘Paprika 

Here, Sunset test garden Tongering ' 

coordinator Bud Stuckey Nes ’ 
jonanza 








paired a bicolored signet 
called ‘Paprika’ (top) with 
orange-red Lantana ‘Radia- 
tion’ (center) and parrot’s 


Bolero’, ano) 
‘Disco Flam) 






flowers that look like tiny 


beak(Lotas berheloan bor summer. ‘Io meet the demands of planting among summer vegetables. 

tom), whose trailing silver- their native lands—chiefly Mexico While some gardeners don’t like 

gray stems are dotted with and Central America—members of the smell of marigolds, they’re per- 1 
i 





flarnseutle useteneee the marigold family (genus Tagetes) fume to Shapiro. He finds their scent 
cotta pot (13 in. wide and 9 had to flourish in hot sun as well as “rich, complex—absolutely intoxicat- 
in-ideep) dnd suspeae cans tolerate poor soils and infrequent rain. _ ing.” The perfume industry seems to 
with metal twist hangers. oe ; ; : 
These qualities make them one of agree: It uses marigold oil the way it 
the most foolproof summer annuals, does musk, to add depth to fragrances. 


whether you plant them in the ground 

or in a container. The taller varieties Keep the flowers coming 

make long-lasting cut flowers, and the ‘To prolong bloom on African and 
petals of signet types are edible. The — French marigolds, remove spent flow- 
leaves have another bonus: Like other _ ers regularly. Pinch the stem under the 


plants whose foliage contains volatile flower head firmly and give it a snap. 
oils, such as lavender and rosemary, __ For tall African types, avoid overhead 
marigolds seem to repel many harm- _ sprinkling—the double flowers can 
ful insects while attracting beneficial catch so much water that the stems 


ones. This makes them excellent for break under the weight. »72 
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THERE’S NO MAGIC FORMULA FO 
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ALL GROWING MINDS NEED DHA. 


— DR. ALEXANDRA ADAMCAK, 


VETERINARIAN ( 


| New Science Diet® Puppy Dry has the highest guaranteed level of DHA 
NOW WITH which is a key ingredient found in mother’s milk. DHA promotes 
———<— better brain and vision development and helps your puppy achieve 
its potential. Science Diet Puppy also provides your pet with a 

complete balance of nutrition. It helps promote a healthy immune 

system along with strong muscle and bone development. So start 

= your pet off right with New Science Diet Puppy Dry with DHA. 


NOTHING KEEPS YOUR PET HEALTHIER” 


www.ScienceDiet.com 
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Official Rules. 


No Purchase Necessary to Enter or Win. 

PIN-Based & International Transactions Not Eligible For Automatic 
Entry. Purchasing Will Not Increase Your Odds of Winning. 

All entries, whether submitted by using a MasterCard® card as 
described below or by mail, have an equal chance of winning. 
Eligibility: Sweepstakes open to legal residents of the 50 United 
States or the District of Columbia, 18 years of age or older as of 
4/15/05, except employees & their immediate families (spouses, 
parents, children, & siblings & their respective spouses) & those 
living in the same household of each of MasterCard International 
Incorporated (“Sponsor”), MasterCard member financial institutions, 
Home Depot U.S.A., Inc. & its subsidiaries, divisions, affiliates, 
brands & other Home Depot companies (the "Home Depot”), 
participating retailers, & each of their respective parent companies, 
affiliates, distributors, subsidiaries, advertising/promotion agencies, 
& Project Support Team, Inc. (“PST”) (collectively, “Released 
Parties”). This Sweepstakes is subject to all applicable federal, state, 
& local laws & regulations. Void where prohibited. How to Enter: 
1) Automatically receive one Sweepstakes entry for each MasterCard 
purchase made at a The Home Depot® location in the U.S. or online 
at http://www.homedepot.com between 12:00:01AM Central Time 
(“CT”) on 4/15/05 & 11:59:59PM CT on 5/31/05 (“Promotion 
Period”); 2) Automatically receive one Sweepstakes entry for each 
MasterCard purchase made at an EXPO” Design Center location in 
the U.S. or online at http://www.expo.com during the Promotion 
Period; 3) Automatically receive one Sweepstakes entry for each 
MasterCard purchase made at a The Home Depot Supply™ location 
in the U.S. or online at http://www.hdsupply.com during the 
Promotion Period. Account adjustment transactions/returns & 
PIN-based & international transactions are not considered eligible 
transactions for Sweepstakes entry. Entries from unauthorized card 
use or made with lost, stolen, or fraudulent MasterCard cards are 
void. Only purchases made with a MasterCard that is in good 
standing (both at time of entry & winner selection) & issued by 
a MasterCard member financial institution in the U.S. & that 
are processed & submitted through MasterCard International 
Incorporated’s U.S. transaction processing system during the 
Promotion Period are eligible for automatic entry; or 4) To enter the 
Sweepstakes without making a purchase, hand print your name, 
complete mailing address, telephone number, & date of birth on a 
plain 3" x 5" piece of paper & mail it in a sealed envelope to: 
MasterCard Backyard Makeover Sweepstakes with The Home Depot, 
P.O. Box 15096, Bridgeport, CT 06673-5096. Enter as often as you 
wish by mail, but each entry must be mailed separately to be received 
by 6/7/05. No photocopied, computer generated facsimiles, 
mechanically reproduced, or mass entries permitted. Your use of 
your MasterCard to make a purchase and/or your submission of a 
3" x 5" mail-in entry constitutes your consent to participate in this 
Sweepstakes & your consent for Sponsor to obtain, use, & transfer 
your name, address & other information for the purpose of 
administering this Sweepstakes. Released Parties are not responsible 
for lost, incomplete, illegible, late, misdirected, stolen, postage-due, 
or mutilated entries or mail; any error, omission, interruption, defect 
or delay in transmission, transaction processing, or communication; 
technical or mechanical malfunctions; failures or malfunctions of 
phones, phone lines, or telephone systems; errors in these Official 
Rules, in any Sweepstakes-related advertisements or other materials; 
failures of electronic equipment, computer hardware or software; or 
inaccurate entry information, whether caused by equipment, 
programming used in this Sweepstakes, human processing error, or 
otherwise. Sponsor reserves the right, in its sole discretion, to void 
any & all entries of an entrant who Sponsor believes has attempted 
to tamper with or impair the administration, security, fairness, or 
proper play of this Sweepstakes. One (1) Grand Prize: $100,000 
which winner may use toward a backyard makeover, awarded in the 
form of a check (Approximate Retail Value “ARV’=$100,000). 
Winner Selection: Winner will be selected in a random drawing on 
or about 7/7/05 from among all eligible entries received by PST, an 
independent judging organization whose decisions will be final & 
binding in all matters relating to this Sweepstakes. Winner will be 
notified by telephone and/or mail. In the event that the potential 
winner is selected via a MasterCard transaction, prize will be awarded 
to the primary account holder (as determined by the MasterCard 
member financial institution's account records) named on the 
account accessed by the MasterCard used to make the entry &, in the 
event that a corporate MasterCard winning account is selected, prize 
will be awarded to the individual named on the MasterCard that is 
used to transact the winning entry (as determined by the MasterCard 
member financial institution's account records). If awarding of prize 
is in conflict with corporate written policy, prize will be forfeited & an 
alternate winner may be selected. Odds of winning will depend on the 
number of eligible entries received. Miscellaneous: No transfer, 
assignment, or substitution of prize except by Sponsor due to prize 
unavailability, & then for a prize of equal or greater value. Federal, 
state, & local taxes & all other expenses not specified herein are 
winner's sole responsibility. Winner will be required to execute & 
return an Affidavit of Eligibility, Liability Release & (where legal) 
Publicity Release within three (3) days of issuance of notification 
Noncompliance with any of the foregoing may result in 
disqualification & awarding of prize to an alternate winner. If prize 
Notification letter is returned as undeliverable, winner will be 
disqualified & an alternate winner may be selected. By participating, 
entrants agree to be bound by these Official Rules & agree that: 1) 
Released Parties & their designees & assigns shall have the right & 
permission to use (unless prohibited by law) their name, voice, 
city/state of residence, photograph, and/or likeness for advertising 
and/or trade and/or any other purpose in any media or format now or 
hereafter known without further compensation, permission, or 
notification; & 2) Released Parties & their designees & assigns & 
all of their respective officers, directors, employees, shareholders, 
representatives & agents shall have no liability & will be held 
harmless for any liability, loss, injury or death to entrant or any other 
person, including, without limitation, damage to personal or real 
property, due in whole or in part, directly or indirectly, by reason of 
the acceptance, possession, use or misuse of the prize or 
participation in this Sweepstakes. Winner List: For the winner's 
name, send a self-addressed, stamped envelope to be received by 
8/8/05 to: MasterCard Backyard Makeover Sweepstakes with The 
Home Depot Winner, P.0. Box 13106, Bridgeport, CT 06673-3106. 

©2005 MasterCard International Incorporated. All Rights Reserved 

Sponsor: MasterCard International Incorporated, 2000 Purchase 
Street, Purchase, NY 10577 

Promoter: Project Support Team, Inc., 100 Mill Plain Road, Danbury, 
CT 06811/www.projectsupport.com 
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A nursery 
shopper’s 
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marigolds 
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African 
marigolds (Tagetes 
erecta). These 
marigolds, with fully 
double, pompomlike 
flowers up to 5 inches 
wide, are commonly 
seen in mass plant- 
ings. Blooms come in 
bright, pure shades of 
yellow, gold, and 
orange. Nurseries 
mainly sell compact 
forms and midsize 
ones; taller kinds are 
available from seed 
companies. 


French marigolds 
(T. patula). Most of 
the marigolds on the 
market are this type. 
They’re available in 
the same bright solid 
colors as African 
types, but bicolor 
kinds like ‘Disco 
Flame’ (shown at left) 
are more popular. Col- 
ors vary from yellow to 
mahogany-red. Plants 
range in height from 6 
to 18 inches tall, with 
flowers from 1 to 2'/2 
inches wide. 


Signet marigolds 
(T. tenuifolia). This 
type has the smallest 
flowers (1 in. wide), 
but they’re borne pro- 
fusely on plants that 
form compact mounds 
just 10-12 inches 
high. The fine, fernlike 
leaves have a sweet 
aroma with citrus 
overtones. 


Most marigolds sold by nurseries fall into one of the three types 
described below. In late spring and early summer, you'll find a dazzli 
selection in sixpacks and 4-inch containers. Buy healthy plants loaded 
with unopened buds. If you can’t find all the kinds you like, especial 
bushy heirloom types, two good seed sources are Nichols Garden 
Nursery (www.nicholsgardennursery.com or 800/422-3985) and See 
of Change (www.seedsofchange.com or 888/762-7333). If starting 
from seed, sow seeds directly in the ground in a sunny spot when soil 


TOP PERFORMERS 


Compact forms 
(10-14 in. high) 
include the Antigua 
and Inca series. 
Among the midsize 
kinds (14-18 in.) aré 
‘French Vanilla’ 
(creamy white), Lady 
Marvel, Perfection, 
Sweet Cream (near 
white flowers), and 
Voyager. Taller serie 
(22-3 ft.) are Clima 
and Crackerjack. 


Series include Aurore 
Bonanza, Boy, Discoj 
Durango, Hero, and 
Safari. Among vari- 
eties, look for 
‘Naughty Marietta’ 
(deep yellow with | 
maroon center markifl 
ings), ‘Queen Sophial 
(russet red flowers 
with gold edges), an 
‘Spanish Brocade’ 
(yellow or gold with 
: 


red flecks). 


Two signets you're 7 
most likely to find arejiy 
‘Lemon Gem’ (lemon@a™ 
yellow flowers) and if 
‘Tangerine Gem’ 

(deep orange). You 
may also find bicol- | 
ored varieties like 
‘Paprika’ (shown at } 
left) and ‘Starfire’, 
both of which are eas} 
to start from seed (se 


sources at top). #* | 
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Every time you use 
your MasterCard? at 
The Home Depot 
XIN L-1-1 6 lL ene La 
May 3lst, you will be 
automatically entered 
for a chance to win 

a lawn and garden 
makeover worth 
$100,000 in our 
“Backyard Makeover 


Sweepstakes.’ 
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Suzanne and Steven Diamond’s cottage garden may be in Carmel-by- _ Pink- 
ta S te O the-Sea, but it seems straight out of the south of France. A 6-foot-tall flowering 
3 3 : Geranium 
wall encloses the front yard, protecting it from street noise and blus- canes 


tery coastal winds while creating a sanctuary for lounging and dining. _ tumbles ove’ 


2 ir O ve NM C e As in France, the garden’s perimeter is minimally planted, which nae 


; ae walk. Grouni 
helps conserve water. But when the gates swing open, visitors are 





huggin 
Mediterranean plants treated to a surprising burst of color. Dyntndia 

| ; ; Landscape designer and contractor Michelle Comeau built the Grows 
: | thrive in a walled Provengal-style garden around a stone fountain from France. Decom- te of 
| Carmel garden posed granite paths circle the fountain, and a sandstone path leads to __ the stone. 


BY LAUREN BONAR SWEZEY 
PHOTOGRAPH BY STEVEN GUNTHER 


| the front door. ‘The lush surrounding plantings thrive on minimal water. 
They include roses, which provide a long season of bloom, as well as 
lavender and rosemary—the flowers and fragrance of Provence. 

i pesiGn: Michelle Comeau Landscape Design, Carmel (www.comeau 

| | design.com or 831/620-0111) * 
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Events 


ANDERSON VALLEY, MAY 7 


Anderson Valley Historical 
Museum’s self-guided tour 
of five gardens. 10-4; $30. 
www.andersonvalleymuseum. 
org or 707/895-9424. 


EAST BAY, MAY 1 


Bringing Back the Natives 
Garden Tour. Choose from 
44 private and 13 public 
gardens to visit in Alameda 
and Contra Costa Counties. 
10-5; free. Preregister at 
www. bringingbackthenatives. 
net or 510/236-9558. 


Secret Gardens of the East 





Bay, sponsored by Park Day ‘Rozan 
School. Visit 10 private gar- a gera 
dens. 9-5; $45. www.secret hybrid, | 
gardentour.org or 510/653- duces hi 
0317 ext. 222. violet-b 

flowers 
EL CERRITO, MAY 15 

a long 


Celebration of Old Roses, 
sponsored by the Heritage 
Roses Group. See hundreds 
of cut flowers from old 


Geranium ‘Johnson’s Blue’ 


B es t b ue yet was the first violet-blue true 


geranium to win our hearts. 
Then a second hybrid, G: ‘Brookside’, a little more generous with its blooms, 
came along and stole its place. Now a third blue geranium is likely to replace 
both in our affections. The new hybrid is ‘Rozanne’, introduced by Blooms of 
Bressingham; the violet-blue geranium will be widely available this spring. 

‘Rozanne’ produces large (11/2-in.) flowers and lots of them, says Tim Fross of 

Native Sons, a wholesale nursery in San Luis Obispo that grows the plant. Along 
the coast, ‘Rozanne’ blooms virtually year-round. Though vigorous—it will spread 
($15 in advance)” Waneeiore to 3 feet in the first year—it doesn’t send out runners as many true geraniums do. 
| soroptimist.org or 530/477- Give ‘Rozanne’ full sun or light shade in coastal areas; inland, protect it from 
if 8013. afternoon sun. Keep soil moist. SHARON COHOON 


garden roses. Also purchase 
plants. 1 1—4; free. El Cerrito 
Community Center; 7007 

Moeser Lane; 925/335-9156. 


GRASS VALLEY AND NEVADA 
CITY, MAY 14-15 


Soroptimist International of 
Hh] the Sierra Foothills’ 12th 
annual tour, with seven gar- 
dens this year. 10-4; $17 


























INVERNESS, MAY 7 


A Sense of Place tour of five 
gardens hosted by the Inver- 
ness Garden Club. 10-4; 
$40 ($35 in advance). www. 
invernessgardens.org or 415/ 
395-8371. 


SANTA ROSA, MAY 20-21 


Sonoma County Medical 
Association Alliance Foun- 
dation’‘s tour of six gardens. 
10-4; $35 ($45 for two-day 
pass). 707/577-0484. 
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Big ears 


For drama in garden beds, it’s 
tough to beat ‘Black Magic’ 
elephant’s ear (Colocasia escu- 
lenta). Garden designer Mark 
David Levine often uses the 
versatile tropical plant with its 
striking, deep purple leaves in 
borders, either as a backdrop 
for foliage in burgundy and 
bright green, or as a focal 
point among a softer palette 
of greens. For the border pic- 
tured above, near a spa in 
Woodside, Levine paired pur- 
ple morning glory flowers with 
the 2-foot-long, heart-shaped 


leaves of ‘Black Magic’. 

Elephant’s ear is easy to 
grow and quick to get estab 
lished. Keep the soil moist, 
apply a mild dose of fertilizer 
every two weeks or so, and 
protect leaves from snails (aj 
iron phospate bait works well 
Leave tubers in the ground 
over winter in Sunset climate 
zones 12 and 16-24 (apply a} 
heavy mulch in zones 14 andij 
15). In colder zones, dig and * 
store tubers after the foliage }} 
killed by frost. —L.B.S. | 
DESIGN: Mark David Levine © 
Design Group, Encino (818/ 
793-6000) 
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Rock 
stars 


Placing stones with 


an expert's flair 


BY JIM McCAUSLAND 
PHOTOGRAPHS BY NORM PLATE 
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When Hendrikus Schraven sets 
rocks in home landscapes, he posi- 
tions them to look as though time 
and the elements simply revealed 
a stonescape that had been there 
forever. How does he do it? Expe- 
rience, certainly; Schraven has 
been landscaping with stone for 
more than 30 years, ever since he 
arrived from the Netherlands and 
started building dry-stacked stone 


walls. A keen sense of observation 
helps too. “Once you're in tune 
with nature’s stonescapes, you get 
it right,” he says. 

Schraven delights in the many 
uses of rocks—ones with depres- 
sions in their tops, for example, 
can work as birdbaths. But they 
should always look like they 
belong in the landscape. “Nature 
is chaotic yet flowing.” »8o 





Fringed 
with ferns 
and sweet 
woodruff, 
moss- 
encrusted 
boulders in 
various 
shapes look} rm 

3 any 
as if they a 
were revealeliiiii) 
naturally. | 
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Clockwise 
from top left: 
a waterfall; 

a pond sculp- 
ture; foils 

for a fern; 
accents ina 
sea of sweet 
woodruff. 


Romancing 
the stone 


Issaquah, WA, designer 
Hendrikus Schraven (www. 
hendrikus.com or 425/392- 
1200) offers advice for 
achieving a natural look with 
stones of every size. 


@ Choose rocks that look 
like those occurring natural- 
ly in your garden or in the 
wild landscape nearby. If 
slate and granite are present 
already, add a few more 
pieces of both types. 


Avoid scattering rocks 
across the landscape like 
salt and pepper. But don’t 
set them in straight rows. 
“That looks so manmade,” 
Schraven says. 


Arrange the stones to fol- 
low the contours of the land. 
To avoid a plopped-down 
look, mound soil around the 
bottom of each rock. 


Use spaces between rocks 
as planting pockets. “Just 
use the best soil you can, 
and make [the planting hole] 
deep,” Schraven says. “Let 
plants partly cover the 
stones.” 


To fix a chipped granite 
rock, rub the raw edge with 
another piece of granite to 
soften and reshape it. If the 
color is wrong, rub in some 
dirt to “age” it. * 
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eo Nighttime Vapor-Plug™ | 
Mini Waterless Vaporizer. — 


aE comfort in new SudaCare Vapor-Plug: 
Decongestant, the sinus experts. It’s a mini 






from the makers of Sudafed 
waterless vaporizer you pl 
natssalunrelmralalemsy0e 


a Oe a 


apors. Gently comforting you all night long. 
Have a good night. 
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What this 


iris needs 


Climate: Best in Sunset 
Western Garden Book cli- 
mate zones 4-9, 14-24; 
mixed success in zone 3. 


Light: Partial shade inland, 
full sun on coast. 


Soil: Neutral to slightly 
acidic pH with good 
drainage. 


Planting: In spring, plant 
only potted rhizomes. Before 
fall planting, soak unpotted 
rhizomes in a bucket of 
water for 24 hours. 


Water: Plants can get by 
with little or no supplemen- 
tal irrigation, but in dry cli- 
mates they look best with 
some extra water (once a 
week or so). 


Feeding: Mix alfalfa pellets 
and compost (use peat moss 
in alkaline soil) into the soil 
at planting time. To promote 
flowering, apply a complete 
fertilizer in late winter or 
early spring. 

Maintenance: Pull or trim off 
dead leaves. In late fall every 
three years or so, dig one- 
half of the plant and divide 
into fist-size or larger pieces; 
replant immediately, before 
the roots dry out. Divide the 
other half the following year. 


41 
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ege Crown jewel 

Pacific treasure = 
Pacific Coast 

iris (PCI) is rapidly gaining admirers as plant breeders develop a profu- 
sion of new hybrids from Jns douglasiana and other species. In recent years, 
specialists like Joe Ghio of Bay View Gardens in Santa Cruz, California, 
and hobbyists such as Lois Belardi, also of Santa Cruz, have created stun- 
ning introductions like Ghio’s ‘Clincher’ and Belardi’s ‘Sea Gal’, which 
won top honors from the American Iris Society. 

Although the plants are shorter than many other irises, reaching only 
10 to 18 inches tall, they bear showy flowers up to 4 inches across in a 
wide range of colors and patterns. Some varieties can bloom for as long 
as six weeks. ‘Tuck them in rock gardens or use them to edge woodland 
borders. For more about native or wild PCI and garden hybrids, visit the 
website of the Society for Pacific Coast Native Iris (www.pacificcoastiris.org). 
—LAUREN BONAR SWEZEY 
sources: For ‘Clincher’ and many others, Bay View Gardens (catalog $3; 
1201 Bay St., Santa Cruz, CA 95060); for 74 varieties, including ‘Sea Gal’ 
(available in fall), the Iris Gallery (www.allthingsiris.com or 800/757-4747) 
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SEQUOIA Find the way back to your family. No matter how far you ha’ 
reconnect with your family, the 8-passenger Sequoia can help you get there. With 282 hp a 
five standard safety features called the Star Safety System™ exclusively from Toyota. toye 








1 | 
I | 
WW | 











Lady in Red 


Hydrangea macrophylla 





An Exciting 
New Hydrangea! 


¢ Lush i eT Zale 4 6X) 
that mature red. 


* Rich fall foliage. 


° Distinctive red stems. 


Available now at a fine garden 
center near you! 


www. LadyInRedHydrangea.com 


Check the ‘Where to Buy’ section 
on the website or ask your local 
garden center about availability. 
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Come oe cae and other crops 
make up an edible entry garden 
BY JULIE CHAI 


Vegetables have traditionally been confined to the backyard. But 
innovative gardeners like Deborah Risi are discovering that edi- 
ble crops fit beautifully up front too. When she remodeled her 
home in Menlo Park, California, Risi redesigned her front yard 
around three raised beds dedicated entirely to edibles. In the 
process, she was able to preserve the backyard as a play space. 

“My primary objective was to create both a functional and 
inviting gardening space that optimized the square footage avail- 
able and took best advantage of the sun,” Risi says. “I wanted to 
create an environment where we would want to spend time—it 
seems that no one ever uses their front yards.” 

Risi’s beds complement the contemporary style of her house, 
providing nearly 150 square feet for growing crops. Landscape 
contractor Helmut Kroos built the beds, which each measure 
4 feet wide, 12 feet long, and 18 inches tall, and filled them with 
a combination of standard potting mix and native soil. The beds 
are surrounded with pea gravel for a clean look and low mainte- 
nance. 

Risi cares for the garden with her two children, Joseph, 6, and 
Nina, 5. “I want gardening to be part of my children’s lives,” she 
says. “They love seeing things go from seed to the table.” 
LANDSCAPE INSTALLATION: Helmut Kroos Landscaping, Menlo 
Park, CA (650/322-4818) 
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sautiful 
libles 
scape designer Rosalind 
is a pioneer in blend- 
edibles and ornamentals 

¢ garden. We asked her 

ame some of her favorite 
choke. ‘Violetto’—espe- 
iy when interplanted with 
2 pink cosmos. 


I. ‘Purple Ruffles’ and 
ten Ruffles’ basil, with 
unusual, frilly leaves. 





ves. With thin, grasslike 
yge and pink flowers, they 
| great in or out of bloom. 


| nese red mustard. 
ye burgundy-colored 


les are very dramatic. 


2. ‘Russian Red’, for 
bnish purple color and 
I. 

ike leaves. 


ce. ‘Black-Seeded 
ipson’, ‘Red Oak Leaf’, 
} ‘Royal Oak Leaf’ 
ce. 


is. ‘Dwarf Gray Sugar’ is 
»pact and has showy 
inder and maroon flowers. 
pers. ‘Super Chili’ (pep- 

; change from green to 
nge to red) and ‘Golden 


s chard. ‘Bright Lights’, 
its many colors, includ- 
lorange, pink, red, and 
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Abie to achieve remarkable gardening results with a single bag, 
Supersoil soil mixes are capable of turning the average gardener into 
a super gardening hero. 

Thanks to Supersoil, anyone can choose from six blended mixes, 
each specially formulated to solve specific gardening problems. As a 
result, everything from beds to planters look super. 

From start to finish, from conditioning to blooming, the legend of 
Supersoil continues to grow. 





If It Isn’t Supersoil, It’s Just Plain Dirt. 





































































































| Scenic 
remake 


| A San Luis Obispo 
garden embraces its 
regional heritage 








BY SHARON COHOON 
| | PHOTOGRAPHS BY STEVEN GUNTHER 
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GARDEN | Rist AND AFTER 


Why would you want an East Coast garden 
in a West Coast town? asks Baywood Park, 
California-based landscape architect Jeffrey 
Gordon Smith, who believes we should 
cherish our own unique heritage. Take his 
renovation of a garden in San Luis Obispo, 
California. Although the house had a “certain 
Martha’s Vineyard charm” before its redo, 
Smith says, it was fighting its architectural 
style and ignoring the beautiful surrounding 
scenery instead of borrowing the landscape 
as a backdrop. 

Using stone, plants, and paint, Smith 
restored the Arts and Crafts character of 
the house and visually tied the garden to 
the tawny hills behind it. 


The front yard 

Smith began by removing the picket fence 
and digging up the yard. He then elevated 
the garden’s base, placing it behind a front 









A white picket 
fence and 
lawn were 
replaced by 
blond stone 
walls and 
plants like 
red-hot poker 
that blend in 
with the 
coastal chap- 
arral. 
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Select-a-Size. 
Strong, super- 
absorbent smaller 
Bounty sheets 
that are just 
perfect for those 
everyday tasks. 





smarter 
The’ Quilted Quicker Picker-Upper. 


See what’s new at QuickerPickerUpper.com 
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[Smaller sheets that get the job done 
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| GARDEN | BEFORE AND AFTER 


| retaiming wall. “Presenting the garden 

iH on a pedestal like this is very typical of 
the Arts and Crafts era,’ Smith 

| explains. To create the illusion of a 

| dry-stacked wall, which also would 
have been typical of that time period, 
he used recessed mortar to hold the 
flagstone (Lincoln Mult) in place. ‘To 
H}| match the new front steps, the concrete 





ones near the front door were replaced 
with more flagstone, which Smith also 
used to create flanking piers. He then 
suggested the house’s new paint colors, 
which pick up tones in the flagstone. 
Though the garden looks natural, 
almost wild, there’s order built in. 
Except for the existing locust tree, the 
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two sides of the yard are symmetrical. 
Even the biennial tower of jewels— 

| the showy, red-spired Echium wildpretu 
WIL dominating the garden—is carefully 
||| managed to maintain the balance. 


Walid The backyard 
| ‘To visually connect the backyard to 
| the front, Smith faced the existing 
| | block wall with flagstone and added a 
second, higher retaining wall along the 
back property line. “Bringing in an 
additional level always makes a garden 
more interesting,” he says. 

A shallow water channel divides : 
the garden neatly in half, echoing the ae : are 


front yard’s symmetry. The water A shallow stream neatly bisects the backyard and cascades over a stone wall into a pool. 
bubbles up from a bowl spills into a Kangaroo paw adds a touch of drama to a soothing palette of olive and gray-greens. 


small, circular pool, disappears under 
stone, reappears as a narrow rivulet, 
then continues flowing down to a wall, 
where it spills into a reservoir hidden 
under the new deck. To accentuate 

the runnel, some flagstones along it 





| were positioned bottom side up. 
“The flip side of the stones are some- 
| 

li 

I) 


times darker,’ Smith explains. “And 

1 | with Lincoln Mult, this is especially 
pronounced.” 

|| Senecio and snow-in-summer edge 

the channel. Mexican weeping bam- 

boo and Pittosporum tenuifolum add 

screening and soften the perimeters. 


| den has a calming effect. “There is a 
Zen-like feel to it,” Smith says. But it’s 
| California all the way. #* 


| 
1 | Despite its inherent drama, the gar- 
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J | DON’T SHARE YOUR VIEWS. 
| DON’T WATCH THE TV SHOWS YOU DO. 


BUT I’M READY TO SAVE YOUR LIFE* _ 


Ae ee Es 


American 
WHEN YOU HELP THE AMERICAN RED Cross, YOU HELP AMERICA. Red Cross 


WE ALL HAVE TO LOOK OUT FOR EACH OTHER. AND WITH THOUSANDS OF AMERICANS 
REQUIRING HELP EVERY DAY, SOMEONE NEEDS YOU TO VOLUNTEER NOW. 


CONTACT YOUR LOCAL CHAPTER OR VISIT REDCROSS.ORG 






































Covered with dainty 
rose blossoms, the arbor 


Ea Sy a rbor in Tom and Juliette 


Domenici’s garden in Huntington Beach, California, looks like it 
was custom-made. Actually, it was assembled from off-the-shelf 
pieces available at some home improvement centers. A store 
employee helped the Domenicis choose materials for their design. 
Most of the components came prepainted. 

The arbor is formed by two ready-made wood arches spanned 
by 1-by-2s. Because Juliette wanted the arbor to support a ‘Cécile 
Brunner’ climbing rose, a fairly vigorous grower, Tom used 13 
1-by-2s to connect the span. (Heavy, woody vines like wisteria 
would also require more substantial support.) For a lightweight 
annual vine, 7 1-by-2s would be sufficient. To discourage rot, the 
arbor rests on bricks to keep its wood base from touching the 
ground. 

Each arch section has cozy seating inside. At the rear of each, 
Tom attached a lattice panel to support the rose canes, provide a 
backrest, and enclose the seat. 

Tom completed the arbor in less than five hours. ‘The project 
cost around $300. —SHARON COHOON 
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Tools 
@ Screwdriver 
® Circular saw 


ii Tape measure 


Materials 


@ 2 premade arches, 7'/2 ft. 
tall and 54 in. wide, with 
lattice sides 


7 (or 13 for extra support) 
8-ft.-long 1-by-2s 

& 80 (or 104, if using 13 
1-by-2s) 1'%-in. wood screws 
@ 1 4-ft. by 8-ft. lattice panel 
with 2-in. openings 

§ 2 lattice caps cut to 50 in. 
@ 8 1'2-in.-wide L brackets 
M 2 55-in.-wide ready-made 
seating planks 

@ 2 55-in.-long 2-by-4s 
(optional) 

® 8 2'2-in. wood screws 
(optional) 


Directions 





1. Place the two arches 4 
feet apart, as shown, in the 
desired location. Unscrew 
and remove the seven exist- 
ing crosspieces atop each 
arch. 












































2. For normal support, ati 
seven 1-by-2s to the arck 
with 14-inch screws, usil 
the existing screw holes. | 
extra support, attach six } 
additional 1-by-2s betwer 
the other seven. 


3. Saw the lattice panel i 
half crosswise. To cover 
exposed edges, attach lat 
caps with two 1%-inch 
screws per cap. 


4. Across the back of on 
arch, hold one of the capi 
lattice panels at the sam 
level as the existing lattici 
panels, mark the corner 
edges with pencil, and seg 
the panel aside. At each « 
the marked corners, attaq 
an L bracket with four 1//! 
inch screws. Slide the latt 
panel into the L brackets s 
attach to the sides of the 
arch with eight 1%-inch 
screws. Repeat for other ° 
arch. 


6. For extra support, attac (0 
one 2-by-4 horizontally tool 
the back of each arch (justia 
behind the seating plank) ith 
with four 21/2-inch screws. | 


5. Place seating planks on 
built-in crosspieces. 
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Pick a Winner 


for Guaranteed 
Success! 


¢ Proven Performance in Borders, Beds, 
Containers, and More! 


¢ Low Maintenance, High Impact 


Buy with Confidence, Plant with Pride 


Sun Loving Beauty, Year After Year! 


The Best of the Best, All Americans 
Pass the Test! 


Look for all 
12 winners — 
in a Blue Pot! 





Ameriested z 


Visit www.allamericandaylilies.com 


to find a garden center near you! 
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Nesting block 


Many bees make themselves 
at home in holes drilled in 
wood blocks. 

To make a nesting block, 
you'll need a piece of wood 
at least 4 inches deep and 8 
inches long. Use untreated 
lumber and avoid cedar, 
which is toxic to insects. 

Drill a grid of holes vary- 
ing from 7/22 to % inch in 
diameter, spacing them 
approximately °/s inch from 
each other. Dritl deep holes, 
even going all the way 
through the block, to maxi- 
mize the nesting depth. 

Attach the block to a 
backing board and install a 
sloping roof that extends in 
front of the block to shelter 
the holes from the elements. 
Mount the backing board on 
a sturdy fence, post, tree, or 
building in a site where the 
holes will get only gentle 
morning sun. 

For more information, visit 
the Xerces Society website 
(see “Learn More,” opposite) 
and read “Nests for Solitary 
Bees,” or call the society for 
a free leaflet by the same 
name. You can buy a ready- 
made nesting block for 
orchard mason bees from 
Planet Natural ($18; www. 
planetnatural.com or 800/ 
289-6656). 
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Give them food, shelter, F 

me chi 
and water to keep them A. 
pollinating your plants r 


BY SHARON COHOON 


a. Our 
Before a flower can set seed or form fruit, it 


needs to be pollinated. Though some plants are per 
pollinated by bats, birds, butterflies, moths, anc re 
wasps, most of the work is done by bees. wea 
Bees are in serious trouble, though. Their 
numbers are in sharp decline, mainly because ft 
of shrinking habitat. Fortunately, bees have som F 
tn 


dedicated advocates like the Xerces Society (see} 
“Learn More,” opposite). And home gardeners }*' 
can help too. Here’s what you can do to promof 
a bee-friendly environment in your garden. 

@ Provide food. Grow plants that bear flowers 
with plenty of nectar and pollen. Some native 
bees and native plants, including penstemon an! 
salvia, are literally made for each other. Old- 
fashioned, heirloom-type flowers like bee balm,, 
black-eyed Susan, cleome, sunflower, and zinniz 
are also excellent; they have more pollen and 
nectar than highly developed hybrids. Lavender 
rosemary, thyme, and many other herbs also 
have blossoms that bees favor. It’s also helpful 

to include a large range of colors in your garder 
especially blue, violet, white, and yellow. Aim tq 
have something in bloom from early spring to 
late fall so that winged visitors are never withou 
nourishment. 

@ Furnish housing. One of the biggest chal- 
lenges bees face is finding suitable nesting sites. 
We're not suggesting you house honeybee 
colonies; that’s for professionals. But the majoril} 
of our approximately 4,000 species of native bee 
(honeybees are a European import) are solitary-} 
essentially, single mothers raising their young | 
alone. Having no hive to defend, they’re not 
aggressive and rarely sting. 

About 70 percent of native bees are ground 
nesters. A small patch of bare earth in a sunny | 
spot—as little as 1 square foot—is all they “— 
The remainder are mostly wood nesters: They} 


tor 
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) 


| 
| 
| 
| 





) 
i 


scupy holes in trees bored by beetles, or they'll 
love into nesting blocks like the one shown 
yposite. The female bees will lay their eggs in 
holes, then seal them; their offspring will 
inerge next spring to carry on. 

} Supply damp soil. Ground-nesting bees prefer 
il that’s soft enough to dig in. ‘lo provide it, 
priodically moisten an area of bare earth, or let 
faucet drip slightly onto the ground. 

\Avoid pesticides. Among the many problems 
ith chemical controls is that they are non- 
lective: They don’t just kill pest insects, they 

ill bees too. Instead of using pesticides, provide 
iach array of native plants to attract beneficial 
sects like lacewings and lady beetles, which 
vour aphids, mealybugs, and whiteflies. 

Learn more. The Xerces Society (www.xerces. 

2 or 503/232-6639), a nonprofit organization 
orking to protect bees and other invertebrates, 
a great source of additional information, espe- 
ily its Pollinator Conservation Handbook (2003; 
12.45, including shipping), written in association 
ith the Bee Works and illustrated with revealing 
9se-up photos of bees, butterflies, and other pol- 
iator insects. # 














A leafcutter 
bee makes a 
pollen stop on 
a gaillardia 
blossom. It 
will nest in 
holes bored in 
wood blocks, 
like the one at 
far left. 




































What if summer 
never ended? ~ 






























































GARDEN | NorTHERN CALIFORNIA CHECKLIST 


TIP FROM THE 
TEST GARDEN 


How to dry 
fresh herbs 


As summer approaches, 
herbs kick into high gear, 
producing lots of aromatic 
foliage. Harvest leaves for 
fresh use but preserve some 
for the kitchen. Here are two 
ways to air-dry your crop. 


Hang them up. For large- 
leafed herbs such as basil, 
rosemary, and sage, snip off 
leafy stems, tie the cut ends 
together with twine, and 
hang the bundle upside 
down in a warm, dry place 
(away from direct sun) with 
good air circulation. The 
herbs should be dry and 
crisp after about two weeks. 
Strip leaves off stems and 
store the leaves in an air- 
tight container. 


@ Spread them out. For fine- 
leafed herbs such as 
oregano and thyme, remove 
foliage from stems and 
spread the leaves on a clean 
window screen set in a 
warm, dry, airy place away 
from direct sun. Stir them 
every few days; once they 
feel crisp, store in an airtight 
container. 


96 SUNSET MAY 2005 


What to do 


in your garden 
in May 


PLANTING 


0 Annuals and perennials. Long- 
blooming annuals and perennials pro- 
vide a good source of cut flowers. Try 
alstroemeria, coreopsis, cosmos, gaillar- 
dia, gloriosa daisy, lavender, Limonium 
perez, lisianthus, Mexican sunflower, 
purple or white coneflower, scabiosa, 
Shasta daisy, yarrow, and zinnia. 


XO Begonias and dahlias. ‘These sum- 
mer favorites provide a long season of 
bloom. Dahlia flowers come in many 
shapes and sizes; plants range from 1 
foot tall to 6 feet tall or more. Tuberous 
begonias are either trailing (good for 
hanging baskets) or upright (for beds or 
pots). Flowers of both types come in a 
range of colors from pastel to vibrant. 


CO Hummingbird plants. One way to 
attract hummingbirds to your garden is 
to grow the nectar-rich plants that are 
their food sources. Tubular flowers of 
blue, orange, pink, purple, and red are 
their favorites. The best choices include 
abutilon, agastache, alstroemeria, bee 
balm, cestrum, cleome, coral bells, fuch- 
sia, honeysuckle, lion’s tail, penstemon, 
red-flowered perennial lobelia, salvia, 
and zauschneria. 


0 Vegetables. May is prime time to 
plant heat-loving vegetables such as 
beans, corn, eggplant, melons, okra, 
peppers, pumpkins, squash, and toma- 
toes. Sunset climate zones 1, 2, 17: Grow 
short-season varieties and plant through 
black plastic. In cold climates, spread 
floating row covers over vegetables to 
give them extra warmth and to protect 
them from late-spring frost. 


O Wasabi. Zones 15 and 16 (with pro- 
tection), 17: This cabbage relative is 
familiar to fans of Japanese cuisine as 
the spicy, head-clearing condiment that 
accompanies sushi. The green paste is 
made from the root of Wasabia japonica, 


SUNSET 
CLIMATE 
ZONES 


[J Mountain (1-2) 
[J Valley (7-9) 
BB inland (14) 
a Coastal (15-17) 


an evergreen plant with edible, plate-size 
leaves. Planted from seed, it takes 18 to 
24 months to produce a crop; that’s why 
the frost-tender plants are best suited to 
cool-summer, frost-free climates (zone 
17). They'll survive with protection in 
slightly colder zones, but if the crown 
freezes, they'll defoliate at 28°, and roots 
will die. Grow wasabi in cool shade and 
moist soil. Mulch in winter and protect 
with floating row covers if frost is pre- 
dicted. Plants and seeds are available 
from Pacific Farms (www.freshwasabi.com 
or 800/927-2248). 


CO Watermelons. These succulent sum- 
mer fruits are fat-free and highly nutri- 
tious; they contain about 40 percent more 
lycopene (a powerful antioxidant associ- 
ated with reduced risk of certain can- 
cers) than raw tomatoes. Seedless 
watermelons tend to have the most 
lycopene. Red, ripe flesh is the best indi- 
cator of lycopene content. ‘Two seedless 
varieties to try are ‘Everglade’ (11-14 
Ib.) and ‘SweetHeart’ icebox melon 
(8-10 Ib.), available from Park Seed 
(www.parkseed.com or 800/845-3369). 


MAINTENANCE 


0 Stake perennials. ‘To support plants 
as they mature, install enclosed hoops 
or square stakes now so new foliage can 
grow up through the openings. Once 
plants are bushy, these stakes are diffi- 
cult to install without damaging foliage. 
—LAUREN BONAR SWEZEY 


FAR LEFT: DAMIEN SCOGIN (2) 










Take the guesswork 
out of watering. 
row plants twice as big. 


With Miracle-Gro® Moisture Control? Potting Mix. A blend of rich organic 
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transformation, from 


a luminous bungalow 


to a lacquered tray 
































REMODEL 


A Portland couple 
achieves a graceful 


evolution 


BY JIL PETERS 
PHOTOGRAPHS BY LISA ROMEREIN 
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All over the West, homeowners are renovating old bungalows. 
Some meticulously mimic the original architecture; others create 
strikingly contemporary additions, sharply contrasting old and 
new. Architects Joann Le and David Horsley, a Portland couple, 
chose yet another approach. “We treated the renovation with a 
subtle touch that imbued a modern sensibility while respecting the 
home’s character,’ says Horsley. And perhaps most important, 
they kept a good sense of humor along the way. 

“With two architects in the house, there was no restraining 
voice of reason,” laughs Horsley. “We turned a little fixer into a 
significant fixer.” The couple has spent the last six years gradually 
transforming their 1913 bungalow from a collection of small, dark 
rooms to an open, airy, light-filled home. They did almost all of 
the work themselves—even making much of the furniture. “We 
certainly wish we had bought stock in Home Depot,” says Le. 

One of their first decisions was to remove a wall that divided a 
small kitchen and a tiny downstairs bedroom. Horsley had fond 


memories of the large kitchen and eating area in his grandmother’s 


home, and he and Le wanted a similarly gracious space. “We use 
the kitchen in a modern way,” explains Le. “We cook, eat, do the 


bills, and read the paper there.” By opening up the room with large 


double-hung windows and a glass door, they gained access to sun- 
light and views. 
Key to the success of the kitchen is a new rear porch that 


and David 
Horsley 
designed 
double wooe 
columns to 
reduce the 
mass and ad 
detailing. 

At the rear 
(above right; 
they built 
seating into) 
the railing. 


== For more on bungalow-style homes, visit www.sunset.com/bungaloy | 
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“We use the 


kitchen ina 


modern way. 


We cook, eat, 
do the bills, and 
read the paper 
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expands the area into the backyard. 
The couple finished it with the same 
fir flooring used inside, protecting the 
exposed section with spar urethane, a 
marine-grade finish available at most 
paint and hardware stores. ‘Io ensure 
that the porch ceiling wouldn’t block 
light to the kitchen, Le and Horsley 
designed skylights between the rafters, 
giving them the best of both worlds. A 
series of openings in the interior walls 
lets in additional sunlight. “We’re not 
sun worshippers or even beach peo- 
ple,” Le says with a smile, “but captur- 
ing the light is really important to us.” 
‘To achieve the same goals on the 
second floor, the couple added a shed 
dormer to the rear of the house— 
giving them more light and garden 
views while enlarging bedrooms and 


creating space for an upstairs bath- 
room. ‘Io complete the dormer, which 
involved removing half the roof, they 
took several days off from work. “We 
lived in the front while the back of the 
house was a convertible,” says Horsley. 

They can laugh now, but with a 
Northwest fall quickly approaching, 
the pressure to complete the dormer 
was intense. “In one weekend, Joann 
and I ripped off the roof and did the 
demo work,” says Horsley. The house 
sat exposed to the elements for a week. 
The following weekend, the couple— 
along with a few friends and a builder 
they hired to work alongside them— 
framed the walls and put up some 
beams. Two days later, they finished 
the rafters, and in another two days 
they had a roof again. » 104 


Le and Hor: 
ley made se 
eral pieces © 
of furniture 
themselves, 
such as the 
sideboard 
near the 
kitchen tabli 
“Pretty muck 
whenever we 
needed to 
make a pieci|_ 
of furniture?) 


we signed uji)y) 
wv 


forashop | 
class,” says © 
Horsley. iB 
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“Promise Keat 
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BEFORE 


Joann Le and David Horsley 
applied several key principles 
throughout the makeover. 


a 

The couple used utili- 
tarian, almost Shaker-like 
detailing to bridge their 
modernist bent and the 
home’s existing character. 
The resulting changes 
remain respectful to the 
design of the original home. 


@ 

“For both cost reasons and 
a desire to be sustainable, 
we reused a lot of materials 
from the house and aug- 
mented with recycled prod- 
ucts,” says Le. Reclaimed 
flooring from old school- 
houses, vintage door hard- 
ware, and salvaged lighting 
fixtures “give the renovated 
areas a patina of age that 
blends more seamlessly with 
the old.” 


ig =n. White 
walls and fir floors provide 
continuity between the 
spaces. “We chose white 
because it has a lot of reflec- 
tivity, and we wanted to 
maximize the light as much 
as possible,” explains Le. 
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In the backyard, a rectangle of 
grass—‘“which our friends refer to as 
surreal,” says Horsley—occupies the 
center. “We like having a slash of 
green that you see from the inside,” 
says Le. The grass is surrounded 
with concrete pavers in various sizes 
that Horsley set in sand in a repeat- 
ing geometric pattern. Running the 
length of the backyard is an elevated 
planting area, which the couple filled 
with woodland plants—vine maples, 


hellebores, and maidenhair ferns. 
Though Le and Horsley feel that 
the results have been more than worth 
it, they are the first to admit that 
doing a major portion of the work on 
their own was grueling. “In those 
moments,” says Le, “we took solace 
from an old Japanese proverb: House 
done, life over.” 
; Joann Le and David Horsley, 
DAO Architecture, Portland (503/ 
230-0664) »106 




















































The biggest ! 
changes to | 
the home are 
visible at they 
rear, where ¢ 
new wide 
dormer rises? 
above a skyli!, 
porch. Con- 
crete pavers” 
edge the 
patch of 
grass like a 
painting's 
frame. 





















NOTHING PROTECTS LONGER THAN A FLOOD FINISH. 


Because nothing penetrates like a Flood 
finish. Take Flood's CWF-UV® and CWF®-UV5. 
Fortified with Penetrol®? CWF-UV and 
CWF-UV5 penetrate deep 

into wood to protect from 

the inside out and provide 

a rich, gorgeous look. 

And that's guaranteed 

protection. No matter what 


Mother Nature throws at it 


005 The Flood Company www.flood.com 
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Makeover 
details 


ca) occupies 
part of the wide dormer (A), 
with a built-in desk and open 
storage compartments run- 
ning under the long band of 
windows. 


Se abinets (B) 
are white plywood boxes 
with fir veneer plywood 
doors. The countertop mate- 
rial is Durat (www.durat. 
com), a Finnish product 
made with 50 percent recy- 
cled plastic. 


& on the 
back porch (C) eliminates 
the need for a railing and 
gives the porch an unclut- 
tered look. “Plus, if you can 
sit on the rail, it makes the 
porch that much larger,” 
says Horsley. 


& om (D) 
shares the dormer with the 
home office; an interior 
window and door allow each 
space to borrow light from 
the other. 


1 (E) and is roomy 
enough for a large table. 
The table legs are painted 
white to match the walls, 
ceiling, and cabinet trim. 


a 
(F) extends 
down the stairway and con- 
trasts handsomely with the 
honey-toned wood of the 
flooring. “The railing is an 
extension of what we have 
done in and around the 
house: simple designs that 
have clean lines and are 
easy to build,” says Le. * 
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Affordable style 


MATERIALS 


$1,200 > 
Backsplash 
tile 


redeems a 
narrow room 


BY MARY JO BOWLING 


PHOTOGRAPH BY THOMAS J. STORY 
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Pendant | 
lighting 


«$2,500 


Countertop 


of 


You might think the only cure for a cramped and disor- 
ganized kitchen would be to add more space, and a lot of 
it. But interior designer Ellen Slack decided that the best 
course of action here was to borrow just 24 square feet 
and concentrate instead on improving forms and sur- 
faces. First she reorganized the kitchen to take advantage 
of a long interior wall, creating a galley that’s open at 
each end while incorporating a former breakfast nook 
that was too small for eating. 

Then Slack assembled a carefully edited palette of 
materials, appliances, and fixtures for a unified look. 
Light-toned maple-veneer cabinets and a white Corian 
counter help brighten the space while framing its focal 
point: a vivid red, blue, and tan ceramic tile backsplash. 
Slack derived inspiration for the backsplash from the 
owner’s interest in Mark Rothko’s abstract expressionist 
painting style. 
pesiGn: Ellen Slack, Interior Dimensions, Berkeley 
(www.interior-dimensions.biz or 510/845-3936) * 
































Resources 


The look reflects the warm" 
modern aesthetic that Elle; 
Slack’s client loves. (Pricesi® 
above do not include instali 
lation.) 


® Cabinets: Montalco Cab 
nets (www.montalco.com o¢ 
604/273-5105) | 
§ Countertop: Corian (www 
corian.com or 800/426-742, 
@ Dishwasher: GE Profile © 
(www.geappliances.com or 
800/626-2005) 

1 Hardware: Bauerware 
(www.bauerware.com or 
415/864-3886) 

@ Tile: Lake Garda from 
Ann Sacks (www.annsacks. 


com or 800/278-8453) 
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Pictured is Agra Ivory from The Ashara Collection. ©2005 Karastan. 


| | Marcia sees things in new ways. 
She saw the spa industry, imagined 

what it could become, then 

launched a spa revolution. Her 

“ye creation was: Bliss Spa and _ it’s ( we 
traditional | become a global enterprise. She | Ga Madan) 
| took traditional and turned it into — 

a new statement. Her own. Make a statement. Your own. 


seen by Marcia Kilgore 


Likewise, we're taking rugs and 
carpets in new directions. Constantly 
using new materials, new colors, 
and just thinking differently. Like 
Marcia, we know that “traditional” 
can still be innovative. 





























SMALL SPACE 





How he did it 


Before choosing his fixtures 
and materials (listed below), 
Zach Rosen found inspiration 
for his remodel at several 
websites: www.bath-italy. 
com, www.homeclick.com, 
www.lavabosinks.com, and 
www.porcher-us.com. 


 F Kohler’s Falling 
Water (www.kohler.com or 


800/456-4537). 


BS Decolay stainless 
steel vessel bowl with over- 
flow (www.decolayv.com or 
561/274-2110). 


§& Surfaces: Countertop is 
12-inch-square black granite 
tile; wall color is Behr’s Clam 
Island (both from Home 
Depot; www.homedepot.com 
or 800/553-3199 for store 
locations). Floor is 12-inch- 
square sand-colored marble 
tile (from Lowe's; www.lowes. 
com or 800/445-6937 for 
store locations). 


g Zach, who is 
already well over 6 feet tall, 
opted for a kitchen cabinet 
from Ikea (Akurum base with 
Hallarum doors; www.ikea. 
com or 800/434-4532) 
instead of a shorter bath- 
room vanity. 


110 SUNSET MAY 2005 















Most teenage boys’ bathrooms 
could probably best be 
: a ad described as Superfund sites. 

Not so with Sunset fan Zach Rosen: His gleams. Think W Hotel. Most surpris- 
ing, Zach, now 16, conceived it himself at age 14. A family vacation to Italy 
when he was 10 sparked his interest in sleek interiors; then, at home in Foster 
City, California, he had a vision (well, anyway, he was watching TV). “I saw 
a commercial where a boy is running through an Italian village looking for 
water,’ Zach says. The boy made his way to a memorable faucet. “Not any 
regular faucet; it was more like art than just a functional object.” And a dream 
of a remodeled bathroom formed in Zach’s head: marble floor, vessel sink, 
and that wall-mounted faucet. 

“T wanted to talk him out of it”” remembers Zach’s mom, Ronnie. “But then 
I said to myself, ‘Not good parenting’ ” So they struck a deal. Zach would pay 
for materials, and his parents would cover labor. After months of bargain hunt- 
ing at home improvement stores, Zach began demolition. The Rosens pulled 
off the remodel for only about $4,000 total, albeit with the donated assistance 
of general contractor Ray Rosenthal (650/574-1043), a family friend. “He was 
my mentor,” says Zach. A designer is born. —ALAN J. PHINNEY 












Zach Rosen 
opted for a} 
sleek, con- 
temporary 
European los 
in his bath- - 
room. A stai 
less steel 

vessel sink i: 
the sculpturi 
focal point. . 




















































GET UP TO A $1,125 
REBATE OR 18 MONTHS’ 
SPECIAL FINANCING* 
ON A QUALIFYING 
DAVE LENNOX SIGNATURE™ 


COLLECTION SYSTEM. 
Offer good March 21 to May 31, 2005. 


Wnox Industries, Inc. See your participating Lennox dealer for details. Lennox di 
ubject to credit approval by ital Consu rd Co. No finan 

if purchase, and minimum monthly pa quired on the remaining prom: 
promotion ends, to your promotional pu ble APR is 19.15% as of 1/1 


MMe eee hme hee 


Introducing the most quiet and efficient central air conditioner 
you can buy. It’s the new Dave Lennox Signature collection, redesigned 
from the inside out to look good and work better than ever. It's nearly 13 times 
quieter than other standard air conditioners and features an industry- 
leading 20.5-SEER rating, which doubles its efficiency and lowers energy 
bills up to 60 percent? With all this, no wonder you'll want to show it off. For 

more information, contact your nearest Lennox dealer, visit 

www.lennox.com or call 1-800-9-LENNOX. But act soon 


aa 
ER because this offer won't last long. 7 0X 
ramramerer  /NNOVation never felt so good!” LENN. . 


HOME COMFORT SYSTEMS 


id operated bu: Energy savings of XC21 at 20.5 SEER as compare 

ed on the promotional purchase balance if you pay this amount in full by the end of the 
any other balances on your account are not pa 
apply if you fail to pay your minimum payment b' 
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Veranda—a beautiful and revolutionary new material for decking. It looks and feels like real wood but never warps, twists, rots, or splii 
the way wood can. It’s so resilient, it stands up to intense moisture and the sun’s heat. Veranda never needs sealing, staining, or pall) 
which takes away the hassle of constant upkeep (not to mention all the money you'll save in the long run). Plus, it comes in a variety ofS 


and designs in three beautiful finishes. With Veranda decking, fencing, and lattice, your family can have a yard that will never show its r 
| 
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ss Most potential buyers looked at the small, 
| : rotting, Spanish-style house and saw big 

I} || headaches. John Jennings and Sasha 
‘Tarnopolsky saw design freedom. “We lived 
next door in a Craftsman-style home that 
had so much original detail, we felt we 
couldn’t alter it,” says Jennings, a designer. 

H | ey “This house had deteriorated to the point 
that it had to be changed. We thought it was 














| An L.A. remodel oman poaoiey” 

| uncovers the secret The house is just 1,100 square feet, but The front 

i | le Jennings and ‘larnopolsky, a landscape yard is now 

I to small-space Iving architect, decided against a significant a ousdoor 
BY MARY JO BOWLING expansion. “We were tempted to add square df 


| PHOTOGRAPHS BY LISA ROMEREIN {00tage,” says Jennings. “But two things lim- __ the street by 

il ited us: our budget and our desire to pre- fencig and 

| serve the large back garden.” ‘To make the fo 
| house work for a family (including baby 

) Josephine and two rambunctious dogs), the 

| couple made the most of the interior space 


|| by beefing up storage and opening it to the 
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HOME | BEFORE AND AFTER 





“Having 

a smaller 
house 
means less 
to clean 
and less 
to worry 
about” 
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front and the backyard. 

Originally, the home had only two 
exterior doors—one in the front and 
one on the side. Now there are seven 
sets of doors—four in the front, two at 
the back, and one on the side. All are 
framed glass, brightening the interior 
while making the yard accessible. ‘Two 
of the front doors are Dutch: One acts 
as a pass-through from the kitchen, the 
other opens the living room to a din- 
ing patio. “People never use their front 
yard, and it’s such a waste,” says 
‘Tarnopolsky. “We eat on the front 
patio a lot. It’s amazing how much of a 
connection it’s given us to the neigh- 
borhood. People stop by and chat or 
say hello.” 

At the rear, both bedrooms open 
onto a new deck made of Ipe wood. 
Set three steps above the lawn, the 
deck is a private backyard retreat that 
creates a graceful transition to the gar- 
den. Light now flows unobstructed 
through the house, allowing a view 
from front to back. » 118 
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Discover the new KitchenAid Drawer Dishwasher, 
two dishwashers in the space of one. 








Clean as you cook with the new KitchenAid® Drawer Dishwasher. 
For small cleaning loads, fill just one drawer. Perfect for keeping 
all your prep tools clean and always ready. 




















After dinner load one drawer with delicate stemware, 
the other drawer with tough to clean pots and pans. 
Now wash both loads, on different cycles, simultaneously. 








Enjoy a dishwasher that keeps up with you, course after course. 


er why chefs choose KitchenAid’ for their homes more than any other brand. 
tchenAid.com, or call 1.800.422.1230 to learn more about the entire KitchenAid® line. 
pered trademark/TM trademark of KitchenAid, U.S ights reserved 
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Super-size storage 











baby supplies. 


ml Reuse and recycle 


| ‘To save money and add character, 





| so why not use it?” 





more attractive.” »120 
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Jennings and ‘Tarnopolsky say a 
major key to living small is ade- 
quate storage. “We studied our clos- 
ets and made the most of them,” 
Jennings says, “by installing metal 
closet systems from the Container 
Store (www.contaimerstore.com or 
800/786-7315). We also put in 
large, simple shelves in the bed- 
rooms. It keeps the house unclut- 
tered.” A small ledge built into the 
wall under a living room window is 
perfect for displaying photos but 
can be cleared to make a narrow 
bench when the family entertains. 
In the baby’s room, ‘Tarnopolsky 
drew on her gardening background 
for storage inspiration. “I went to 
look at baby furniture and could 
see it all ending up in a garage sale 
someday,’ she says. “Instead, I used 
a potting table from Restoration 
Hardware (similar potting stands avail- 
able at www.restorationhardware.com or 
800/762-1005) as a changing table. 
It’s durable, it has a lot of storage, 
| and we can use it after Josephine 
| || grows up.” ‘Io convert it, Jennings 
simply added a changing pad and 
pots that hold diapers and other 


the couple recast interesting old 
features of the house in a modern 
way. Most of the interior doors 
were saved, stripped, and rein- 
stalled on barn-door track. “The 
old wood is as well made as any- 
thing you can buy today,” says 
Jennings. “The grain is beautiful, 


The couple added a small bath 
| off the master bedroom and piled 
dirt from the excavation in front 
| of the house to make the new din- 
| | ing patio. “The lawn was as flat 
|| as a pancake,” says ‘Iarnopolsky. 
| “Adding some undulation in the 
| | yard brought the meadowlike lawn 
up to house level and made it a lot 
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ANY KITCHEN |S , AND 
WE'VE GOT A FREE WAY TO 
SHOW YOU HOW. 





x E aeeaoN: 































i aanecienMen nat 
beauty of DuPont” Zodiaq? 


They work beautifully in any home. 
And together, they deliver twice 
Lat) bY mr] ae Molla (olgaar-lale oe 


Call 1-800-436-3345 or visit 
surfacesmagazine.dupont.com 
and mention: promotional 
(cole (-WN VO] ne) mnY(ol0 | mira sme) ome) t 
Surfaces Magazine. A $10 value, it’s 
full of great kitchen design ideas. 


DuPont™ 


CORIAN: ZODIAQ 


SOLID SURFACES 


nh, 


The miracles _f science” 


QUARTZ SURFACES 


* Corian® is'a DuPont™ registered trademark for its 
polite MSU ar [oo aD am Laon oly ary (eels lan 
»Zodiag® is a DuPont™ ete [Nee trademark for its 
ecules surfaces. Only DuPont™ makes aay 
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Advice from the trenches 
Remodeling on a budget has been 

a learning experience for Jennings 

and ‘Tarnopolsky. Here are their 
words of wisdom for others consider- 
ing a fixer-upper. 

our budget, consider 
painting or staining to update the 
look without altering the layout. “No 
matter how terrible a house looks, just 
changing the finishes can make a radi- 
cal difference,” says Jennings. 


i To meet y 


& Big windows make a big change. 
Jennings suggests replacing windows 
with glass doors where possible. They 
add light and can improve the flow of 
the house Seas inexpensively. 
@i Be realistic about your garden. 
‘Tarnopolsky chose tough native grass- 
es out front and durable Bermuda 
grass in the backyard. The yards 
require very little water and can take 
the worst that dogs and a toddler can 
dish out. 

Celebrate your small space. 
“Having a smaller house means we 
have less to clean and less to worry 
about,” says Tarnopolsky. “Every pur- 
chase we make is weighed carefully. 

It keeps everything simple.” 

:: John Jennings and Sasha 
‘Tarnopolsky, Dry Design, Los Ange- 
les (www.drydesign.com or 323/95 4- 
9084) * 
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From top: 

A new deck 
overlooks the 
backyard; 
the former 
yard; a stone- 
framed gold- 
fish pond. 
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ENOUGH TO SATISFY BOTH? 








CORIAN 


SOLID SURFACES 


Vith a surface so durable it’s backed by a ten-year warranty and a dazzling palette 


5 “i omeee The miracles —f science” 
f over 100 colors, no countertop works as beautifully as DuPont” Corian? eee 


Get a free copy of Surfaces Magazine. 
A $10 value, it’s full of great kitchen design ideas. 


For your free copy call 1-800-436-3345, 
or visit surfacesmagazine.dupont.com and use promotional code SUN 


Corian” is a DuPont™ registered trademark for its solid surfaces. Only DuPont™ makes Coi 

















STEP-BY-STEP 





The concrete patio—an iconic element of the post-World War II 
suburb—is aging fast. The original smooth surface often becomes 
worn, with bulges and cracks appearing here and there. Such was the 
state of my 55-year-old patio, which was originally colored with a 
red pigment but had faded to mottled pink. Because removing and 
replacing it would have been expensive, I decided to give it a facelift. 
In order to break up the expanse and make it resemble a more ele- 
gant terrace of paving stones, the plan was to score a grid into the 
existing concrete surface and then stain the surface a dark terra-cotta 
color. The cracks and mottling are still there, but they give a wel- 
come patina. I chose an environmentally friendly, water-based stain 
because of the patio’s age; toxic, acid-based stains do not always bond 
with old concrete. This is a two-person project: One uses the circular 
saw, the other holds down the 2-by-4 guide. —PETER O. WHITELEY 
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Tools 

® Chalk line 

1 2 pairs of goggles 
@ 2 dust masks 


@ Circular saw with 2 
blades for cutting concrete 


® Hose 


lf High-pressure power 
washer 


i Garden or airless pump 
sprayer, paint roller, or 
paintbrush 


Materials 
@ 12-ft.-long 2-by-4 


™& Mason’s Select Safe 
Solution Concrete Etcher 
(optional; see step 2; 
www.superdeck.com 


or 800/825-5382) 


i Water-based stain, such 
as Mason’s Select Trans- 
parent Concrete Stain 
(available in 10 colors, as 
well as clear satin or gloss 
sealers; about $25 per gal., 
which covers 200-300 sq. 
ft., depending on porosity 
of the surface; see above 
for source information) 


Directions 


Score. With the chalk 
aE line, mark a grid of 
roughly 30-inch 

squares on the concrete. 
Have your assistant set the 
2-by-4 along a chalk line 
and stand on it or hold it in 
place. Both of you should 
put on goggles and a dust 
mask. With the two blades 
on the circular saw, cut 
shallow lines about '/4 inch 































if 
into concrete, using thi 
weighted 2-by-4 as a 
guide (below left). Kee} 
dust down by spraying 
water. Repeat process ° 
cut entire grid. 


i ~ via were 
oot Cans 


Spray. Usea pow 
washer to remow 
the concrete du 


and years of ground-in 
grime (above). Since m 
patio was weathered, it 
had enough texture for? 
stain to bind. If you haw. 
new patio, stain may nc 
bind; you may need to + . 
experiment with a small , | 
patch of concrete first. |B\) 
you need more texture, 
prepare the surface by + 
applying an etching solv! 
tion (see “Materials,” lel 


ra 














Stain. Use a pum 
sprayer, roller, or) 
paintbrush to appi 


the stain. } 




















































































s Best” Flushing System. Designed to handle whatever life throws 


e Warranty. 1-800-524-9797, ext. 1441, or www.americanstandard-us.com. 
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The new Champion® Toilet with America’ 


10-year Worry-Free” Decad 
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Looking for a little visual punch? Perk up your 
home with objects in shades of the same bold hue 


BY ANN BERTELSEN AND MARY JO BOWLING 
iW PHOTOGRAPHS BY THOMAS J. STORY 


Living room 


@ Choose matching tones. S} 
with a color you like and sele’ 
other items in lighter and dai 
shades. Here, variations of 
yellow-green liven up a neutr 
sofa and wall. | 


@ Lead the eye with color. Dé 
concentrate all your color in 9) 
single area. We began with tl! 
green rug on the floor, posi- - 
tioned pillows and a tray at 

midlevel, and placed a lamp » 
slightly higher. The eye travele’ 
from one spot of color to thei 
next. 











@ Group objects of varying 

heights. A collection of vases: 
complementary tones, height) 
shapes, and finishes is more & 
dynamic than a row of objecté 
the same exact height and ce 


® Pair similar shapes. The 
curved, organic patterns andi 
forms of the rug, lamp, and | 
smaller pillow create a unifie 
look. 


% 





Sources 


Angela Adams rug: Available 
from Zinc Details, San Francid 
(www.zincdetails.com or 415/53 


776-2100) 


Lacquer tray: Available from 
Lounge, San Francisco (415/) 
563-2200) 


Polka-dot glass and tall vase! 
From Crate and Barrel (www. © 
crateandbarrel.com or 800/ 








\ 


996-9960) Abe 
Striped glass: Available from” tho 
| Zinc Details (see above) ! 
| { Table lamp: From Z Gallerie oI 

| (www.zgallerie.com or 800/ iy 





358-8288) »126 
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Beautiful, low-maintenance TimberTech COmMmpos 


1T€ decking. 









_A beautiful deck doesn’t have to be a chore - if you build with TimberTech. You won't have to worry 
| about staining, sealing, painting, splintering or any of the other headaches associated with wood decks. 


| So, if you'd rather be enjoying yourself, ask for the best. Ask for TimberTech. (A 


| For more information visit www.timbertech.com or call 1-800-307-7780. 


! 


@kimberlech 


WZ 


@ A CranePlastiy Comeany 


©2005 TimberTech, All rights reserved 
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||| | Orange is a bright, strong color 
that infuses a room with energy. 
But remember not to overdo it: 
A little splash goes a long way 






























mg min i j 
aa Reading nook 
@ Use eye-catching hues judi! 
ciously. Too much of a bright | 
color can be jarring; small clu’ 
ters of orange set the scene 
without overkill. 










@ Bring in accents from natui 
A tray of oranges serves as a: 
decorative element in the roor! 
In the window, a vase of prote 
echoes the color subtly. 


Let unexpected objects addif; 
the decorating scheme. The & 
owner of this home has severd| 
books with orange spines, whi): 
are grouped together to make; 
an impact. ; 



























Sources 


Pillows: In solid orange, 
from Crate and Barrel (www. 
crateandbarrel.com or 800/ |: 
996-9960); with pattern, Ii 
available from Zinc Details | 
(www.zincdetails.com or 


415/776-2100) 


Sara Paloma ceramic vessels: 
(www.sarapaloma or 510/ 
658-2592) 

Carafe, glass, stool, and teap) 
Available from Zinc Details 
(see above) »128 i 
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It pivots. It sprays. It streams. 
And does circles around other faucets. 






MICHAEL GRAVES 
COO tbc: T 1 Oen 


With innovations like this, 





you can be confident Delta’ 
is the right choice. 


Its aerator swivels front and 
back, to the corners and in 
complete circles. In fact, no 
other faucet pivots like this 
without a special attachment. 
It's just one of the innovations 
you'll find in our new Michael 
Graves Collection, the first time 
a world-renowned architect 
and product designer has 
collaborated with a domestic 
faucet company to create 
products you can be confident 
in for years to come. This hard- 
working faucet flips easily 
from spray to aerator. The 
handles just feel different in 
your hands. And the look, well, 
it makes you understand why 
Michael Graves has won over 
140 awards for his designs. To 
learn more about this exciting 
new kitchen and bath collection, 
call 1-800-345-DELTA (3358) 
or visit www.deltafaucet.com 


} 

| 

: Q) EE “LTA 
{ i 


| Beautifully Engineered: 
{ 


\ 





Model 187-SSWF 
Brilliance® Stainless 


Model 198-MC 
New Matte Chrome 











































































































HOME | DecoratinNG 


Think pink, and you'll be right in step 
with the season’s trends. Play up your 
space with a range of hues—from the 
hottest shades to the palest pastels 
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Bathroom 


@ Let one item take center’ 
stage. Hot pink is a dominay 
color. Save it for a bath mat 
maximize its effect by choos 
softer tones for other items4 


B Shift the degree of inten 
Add or subtract a piece or t 
according to season or whir 
More vivid shades, like that 
the bath mat, warm up a ro¢ 
paler hues, like the subdueas 
pastel towels, cool it off sign) 
cantly. 






















@ Mix solids, patterns, and | 
tures. The painted patternee 
canister stands out from the 
id colors, adding visual inte 
Arranging a variety of textile 
and glass, metal, and cera 
containers on open shelves | 
results in an appealing collag 
of textures. 









Sources 


Bath mat: From Crate and 
Barrel (www.crateandbarrel. | 
com or 800/996-9960) 


Polka-dot towel: Available 
from Zinc Details (www. 
zincdetails.com or 415/ 
776-2100) * 















: 
ia 
i 
iq 


Perea 
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LL COMMUTE ACROSS OCEANS 70 WORK. 


eS 


i 


SOME DAY 


WE'LL TAKE OUR VACATIONS ON THE MOON. 


LL STILL LOVE THE FEELING OF COMING BACK HOME. 


AND WE 




















\E | TREND 





Introducing the 
ultimate laundry room 


BY ANN BERTELSEN 
PHOTOGRAPHS BY THOMAS J. STORY 


Your laundry room used to be the 
place to keep the washer, dryer, and 
drop-down ironing board—period. 
But imagine if it could be more of a 
creative nerve center—a flexible space 
for projects and crafts. 

The roughly 130-square-foot laun- 
dry room in our Southwest Idea 
House at Verrado, near Phoenix, 
demonstrates the point (take a virtual 
tour of the room at www.sunset.com/ 
verrado). Open shelves and deep 
drawers offer ample storage for 
crayons, paints, and scrapbooking and 
sewing supplies. Barstools provide a 
comfortable seat at the granite counter. 

The deep farmhouse sink is ideal for 
soaking clothes or arranging cut flow- 
ers as well as for cleaning up after craft 
jobs. The durable counter can also be 
used for small gardening projects. Cab- 
inets above the washing machine and 
dryer help keep laundry and cleaning 
supplies out of view and serve as addi- 
tional storage for towels and linens. 


Transforming your space 

Fill the room with light and add invit- 
ing touches to encourage creativity. ‘To 
accommodate books and supplies, 
install wide, durable counters. Include 
a range of drawers, cabinets, and 
shelves to suit various storage needs, 
and keep clutter behind closed doors. 
pesicn: Tamm Jasper Interiors, Scotts- 
dale, AZ (480/423-3561) * 
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< Provide) 


workspi| 


Zones are 


defined b 
peninsula 7 
washing ¢ 
drying; py 
ting plant) 
the sink; | 
counterta’ 
craft spa . 
Cabinets: P 
KraftMaie |) 
Cabine 

(www. 
kraftmaid) | ™ 
com or 80) yi 
571-1990\0 
Backsplasiim 
Arizona T 
(www. 
arizonati 

com or 4 
893-939, 
Washer aij 
dryer: Ma 
Corporati 
(www. q 
maytag.ce 

or 800/68) 
9900) 


Organizi 
supplies; 
Opposite | 
peninsula 

a storage 
and disple 
wall for ¢ 
materials | 
artwork. — 
Counterto 
Arizona Ti 
Storage w# 
KraftMaidi| r 
Cabinetry.\) 
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PROMOTION 





Recipe Contest 


Presented by 





Enter to win a $50,000 
kitchen makeover 


Your favorite holiday recipe could win you a grand prize 

\\: $50,000 Kitchen Makeover & Safeway/VONS groceries for a 
} year or $5,000 cash first place prize or $1,000 Safeway/VONS 

gift certificate second place prize. Plus each category winner 

gets a trip to Sunset for a Harvest Dinner! 


For more details, visit www.sunsetrecipecontest.com 


Sponsored by 


Pa) alt, 4 es? Ys ah; 


x 





» 
Moms ses 
bs 


The taste you trust” 


“Il want to see my daughter grow 
up, so I’m going to talk to my 
doctor about how to reduce my 
risk for heart disease.” 


Your heart helps you to care for fa 

NOM MEARS ame Ke On 
CTEM eSO ORO U ORIEN Reclama 
MOM UCHRU Mec meN a emurl 
major concern. Red evokes passion 
olla UTERO OR ROI 

to “Go Red” and keep your hea 
information, visit americanhea 











































































































































HOME | SOLUTION 


__ Office 


“The sliding 
glass door is a 
great idea, 
because | 
don’t have to 
worry about 
the kids get- 
ting into my 
papers,” says 
this home- 
owner. “I can 
open and 
close it as 
needed.” 


7 on stage} 


hur a sunny corne}} 
into a streamlined 
workstation 


BY MARY JO BOWLING 
PHOTOGRAPHS BY ALEX HAYDE 


Just like computers and fax 
machines, the home office is get 
ting smaller. At the same time, in) 
becoming much more visible, w jy; 
increased aesthetic demands, as 
people look for ways to work 
without shutting themselves off }};, 
from the rest of the house. As a fy; 
result, homeowners are turning} 
parts of the dining room, family; 
room, or kitchen into intimate 
work centers—spaces where thf}; 





{ 
lake care of business but still 


var the family action. 


igning a home office calls 

nreful planning, since the area 
es privacy as well as ample 

ige for books and equipment. 
should also be able to with- 

: public scrutiny, especially if 

i a prominent location. 

ichitect Mike Mora and interi- 

isigner Amy Baker placed 

jompact home office in a 

iy breakfast area. “I like the 

fon right off the kitchen,” says 

omeowner. “I can cook, 

h my toddler, and pay my 

ht the same time.” A sliding 

idoor provides the office with 

icy while allowing light to 

ough from the kitchen/ 

ig area. 

cause the office is so visible, 

i. and Baker came up with a 

in that helps hide clutter. A 

i behind the desk screens the 


| 
| 
\ 
| 
\ 


{ 


inevitable cables and wires that 
come with computers and elec- 
tronic equipment. Cubbies and 
shelves above the desk neatly 
organize papers, bills, and books. 

The shelving is designed so it’s 
Open on top, which keeps every- 
thing organized but at hand. 
“Without this kind of system, mail 
stacks up in the kitchen, or I put it 
in a drawer and forget about it,” 
says the homeowner. 

A banquette behind the dining 
table continues into the home 
office in the form of a bench— 
serving as both storage and a 
place for kids to sit. “This is truly 
the place from which to run the 
household,” says Baker. 

:: Mike Mora, Heliotrope 
Architects, Seattle (www-heliotrope. 
cc or 206/297-0442), and Amy 
Baker Interior Design, Seattle 
(www.amybakerdesign.com or 206/ 
283-1969) * 





pei 








Separating 
the dining 
nook and 
kitchen from 
the office, the 
glass door 
preserves pri- 
vacy while 
allowing in 
light. The 
striped ban- 
quette is car- 
ried over from 
the eating 
area into the 
office. 












































You wouldn't ignore your home 





ery 


being destroyed by fire. But termites 


y 


2 ey ee we 


cause more damage than fire, floods, 


ae 





ee a 


earthquakes, and storms combined. 


th ra 


778 || Mb el 


Terminix em with the protection more 


homeowners believe in. Terminix 








Protection gives you superior science, 











service your way, and Unlimited Lifetime 
Protection: Call today for a free termite 
inspection and visit terminix.com 


for useful termite tips. 


1-SOO-TERMIMIX. 





iad ee) tea A erage i: 
Ge” tis) 7 CY RE Re et as aa terminix.com 


*Call for details 















































GETTING 





Supplies 
§§ 220-grit sandpaper 
Tack cloth 


8 Heavy-duty face mask 
(such as 3M’s Facepiece 
Respirator) 


® 1 can (about 12 oz.) 
colored spray paint 


 400-grit sandpaper 


§ 1 can (about 12 oz.) 
clear spray lacquer 


Directions 


Lightly sand your piece 
with 220-grit sandpaper and 
wipe the surface with tack 
cloth, a gauzelike material 
coated with a gummy sub- 
stance. It picks up small bits 
of dust to leave a clean, 
smooth surface. 


2. Don the face mask and 
spray the piece with one 
coat of colored spray paint. 
Let it dry, then lightly sand 
with 400-grit sandpaper, 
wipe down with the tack 
cloth, and spray with a sec- 
ond coat of color. For a flaw- 
less, even finish, spray in 
short lines moving in only 
one direction rather than a 
continuous stream moving 
back and forth, which can 
create puddles. 


3. After the second coat of 
paint has dried thoroughly, 
apply one coat of lacquer. 
Allow it to dry, then lightly 
sand with 400-grit sand- 
paper, wipe down with the 
tack cloth, and apply a 
second coat. Sand and wipe 
down again before applying 
a third and final coat. 
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MN 


, The high-gloss sheen A plain wall 
= of lacquer is in style tray (for iy 
: a * 2 % gets ab 





again. Stores are filled uy 
with shiny Ga ‘often pricey) products ranging from display trays to cabinets 
and tables. ‘The good news: You can get the look for a fraction of the cost by 
doing a little work yourself. 

Lacquer is a durable, rock-hard coating that’s easier to apply than other 
finishes, such as shellac or varnish, but not quite as glossy. Colored and clear 
lacquer is available in spray cans at most hardware stores. Clear lacquer can 
be used as a topcoat over regular paint, as in the project here (start with 
unfinished wood for the best results, and try a smaller item before tackling a 
bigger piece like a cabinet). We spray painted the tray, let it dry for an hour, 
then applied the lacquer. Depending on the brand and temperature, lacquer 
dries anywhere from 2 to 20 minutes. You can apply the next coat as soon as 
each layer dries, and there’s less chance of dust sticking to the wet finish. 

Check the back of the spray cans for details before you start working; 
always wear a heavy-duty face mask from a hardware store and work in a 
well-ventilated area. —MARY JO BOWLING 


new hue | 
and o luni 
new lookiifii, 
lacquer. 





\Sunsel’s tradition of bringing 

‘you the best of what the West 
|has to offer continues with the — 
» Sunset Western Home Alliance, 
ta select group of professionals. 
Peon by Sunset as the West's 
best builders and ee 







| 
| 
| 
| 
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James Hardie 
Siding Products 


be 


One ae aCe RUr tee 





isHUbl Ce tnateas tema etcmMVoniasKMebbscousele 
than in any other part of the 
country. Whether you’re looking 


for a new home or remodeling, 


turn to the trusted members of 
the Sunset Western. Home Alliance 
for their home building expertise. 


www. Se SAIC 


re Pere a a ee Bis pprese|bloe 
contact Sunset Sag Soe com 


KELLY-MOORE 


re) 2 


Bese. q colt) 


Pest lecoi matures) 
~— www.harrell-remodeling.com 
a ou 

~ (916) 355-1333 


-Mehus Construction 


Redwood City 


ual CALIFORNIA 


ele nECE Malis 


etry a tty Le & pu [oto 











NORTHERN CALIFORNIA ~ 


Clarum Homes 
Palo Alto 
www.clarum.com 


De Mattei Construction 
San Jose 
www,dematteil.com 


FCB Homes 


www.fcbhomes.com 
Mountain View 


Kensington Homes 


Los Gatos 
www.mehus.com 


ATtinvast-taell mayne 
Palo Alto 
www.summerhillhomes.com 


Sundquist Associates 


Wwww.sundquistassociates.com 


The Castle Companies 
San Ramon 
www.castlecompanies.com 


The Miller-Sorg Group 
Suisun City 
(707) 427-6790 


Winans Construction 
Oakland 
WWw.winconinc.com 


W. L. Taylor Construction 
Lok Cry Cek 
www.witaylor.com 


forse T Vacey (alo) iT 
Greg Nester Construction 


Arroyo Grande ; 
www.gregnesterhomes.com 


Peers Err) lore) go 


CeO LE rol 
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Smile from w: 


INTRODUCING LIGHT N FIT WITH FIBER. 


SQ SMOOTH AND CREAMY, 4 
YOU MIGHT FORGET IT’S FIBER. 


\0 
| 

\ plor 
Asa 
nar 


NDAL 


anme 
Hates 
Hits t 
punc 
1B spo 
By cal 
Bima 
mV, 
for 
War 
ihe 
HB creat 
mam 
fe mo 
i chi 
Rts | 
h AO 
jaa 
| ate 
o saturated fat 


New Light 'n Fit® with Fiber is a great tasting ‘get fiber into y has n 
rt, too. With fiber like this, it’s no grit and all glory. 


and is low in cholesterol, so it’s healthy for your hea 





American Heart 
y Association bt, 
Meets American Heart Association food | OT ¢ 


criteria for saturated fat and cholesterol "| 
healthy people over age 2. | 


EAT LIGHT ’N FIT. BE LIGHT ’N FIT” 
lightnfit.com/fiber 


SS 





blore the new world 
Asian greens 
markets now 


NDA LAU ANUSASANANAN 


farmers’ market table is buried 
ades of green. Questions— 
Wat’s that?” “How do you cook 
“punctuate conversation as cus- 
s spot unfamiliar, leafy Asian 
as, called choy in Chinese. In Cali- 
fa, many come from the San 
Valley, where Hmong immi- 
's from Laos settled after the Viet- 
@ War. These farmers, struggling to 
| the vegetables of their homeland, 
icreated a bonanza for those in the 
7, a mystery for the uninitiated. 
he most familiar of the greens, such 
pk choy, are now sold in super- 
jets, but farmers’ markets and 
n groceries offer a wonderful 
e. The problem is identification. 
y greens have more than one 
e; worse, different greens may 
the same name, and some greens 
p in different stages of maturity. 
ply on our guide on the next page— Choy in two 
your knowledge of other leafy sizes: choy 
gis. Often you can prepare Asian rE es 
the same way you would chard, yout version 
Jor collards. of bok choy. 
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Pan-Steamed Asian Greens 


PREP AND COOK TIME: About 10 minutes 


MAKES: 4 servings 


Notes: Pan-steaming preserves the 


shape of small greens, whole or halved 


lengthwise. Larger greens can also be 


cooked this way; cut them into pieces 


about "2 to 1 inch thick and 4 to 6 
inches long. 


1. Remove and discard yellow, dam- 
aged, or tough leaves from 1 pound 


Asian greens 4 to 8 inches long, such 
as baby bok choy, choy sum, yao choy, 


or small Chinese mustard greens. If 
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Get to know 
Asian greens 





«Yao choy 
(yau, yow, or yu choy; 
choy sum; ching choy 
sum; flowering green; 
or flowering cabbage)’: 
Bright green, slender, 
fleshy, leafy stalks 
with tiny yellow buds 
or flowers have an 
earthy, slightly bitter 
mustard flavor. Young 
ones are often labeled 
choy sum. 


flavor. 


'. Chinese 
mustard 
greens > 


(gai choy, gai choy 
sum, juk gai ch Hh 
_small gai choy, 
leaf'mustard) ~~ 

Several forms, 

a mild to punge 

mustard bite and ” 
jade-green leaves — 
and stems—some 
broad, smooth, and 
succulent with ruf- 
fled leaves, others 
thin with smoother 
leaves. 


' 


head or stalk is thicker than 2 inches at 
the base, cut lengthwise into halves or 
quarters to make about 1 inch thick. 
Immerse in water and swish to dis- 
lodge grit. Drain. 

2. Set a 5- to 6-quart pan over high 
heat. When hot, add '/2 cup water and 
the greens; cover and cook until barely 
tender to bite, 3 to 5 minutes. Drain 
greens and pour into a serving bowl. 


3. If desired, drizzle with 2 tablespoons 
oyster sauce or soy sauce and 2 to 3 
teaspoons toasted sesame oil; sprin- 
kle with about | tablespoon toasted 
sesame seeds. 


< Baby bok choy 


(Shanghai bok choy) 
Small, curvaceous, 
jade-green heads 
(4-10 in.) with mellow 
























































top smooth, ivory 
stalks with a cris} 

juicy texture and a 
mild, slightly cab- 
bage-like flavor. 
Most supermarket 
carry the mature 
sizes (up to 20 in.). 
Shorter heads (6— 
in.) are found most 
in Asian markets. 





Per serving: 15 cal., 12% (1.8 cal.) from fat; 
1.7 g protein; 0.2 g fat (0 g sat.); 2.5 g carbo 
(1.1 g fiber); 74 mg sodium; 0 mg chol. 


Pan-Steamed Asian Greens¢ 
with Shiitake Sauce | 
PREP AND Cook TIME: About 30 minulfiiea 
Be 


MAKES: 4 servings 


1 ounce dried shiitake mushrooms © [iti 
By 


V4 cup dry sherry 








tablespoons soy sauce ett pa 


tablespoon minced garlic Bic 





D 
1 
2 teaspoons sugar 
2 


Boar 
teaspoons cornstarch bre 


Pan-steamed Asian greens and 


(recipe precedes; omit step 3) had 





Inse mushrooms and place in a 
; cover with 2 cups hot water. Let 
puntil soft, about 20 minutes. Lift 
hrooms out and squeeze their lig- 
into bowl; reserve liquid. Cut off 
discard tough stems from mush- 


ns; thinly slice caps. 


bs efully pour */1 cup of the 
nroom-soaking liquid into a 1- to 
art pan, leaving sediment behind. 
sliced mushrooms, sherry, soy 

e, garlic, and sugar. Bring to a 
lover high heat, then cover, reduce 
| and simmer until mushrooms 


ender to bite, about 5 minutes. 


| 
| 







3. In a small bowl, mix cornstarch 
with 2 tablespoons water; add to 
mushrooms and stir until boiling. 


4. Arrange hot greens on a platter. 
Spoon mushroom sauce in a band 
over the top. 


Per serving: 76 cal., 4% (2.7 cal.) from fat; 
3 g protein; 0.3 g fat (0 g sat.); 13 g carbo 
(2.5 g fiber); 591 mg sodium; 0 mg chol. 


Stir-Fried Asian Greens 
PREP AND COOK TIME: About 8 minutes 
MAKES: 4 servings 


notes: This cooking method works 
well for larger greens cut into bite-size 
pieces. 


1. Remove and discard any yellow, 
damaged, or tough leaves from 1 
pound Asian greens such as bok choy, 
yao choy, or Chinese mustard greens. 
‘Trim off and discard tough stem ends. 
For tough stalks, remove any thick 
side stems attached to center stalk; 
discard center stalk and use stems. 
Rinse well. 


For bok choy: Cut leaves and stalks diag- 
onally or crosswise into '/4-inch-thick 
slices; separate leaves from stalks. 


For Chinese mustard or yao choy: Trim 
stalk ends, especially if fibrous (a 
white, woody center is an indication). 
If skin on stalks is tough, peel off and 
discard. Cut greens into 3-inch lengths, 
separating leaves and thin stems from 
thicker stems or stalks. If any pieces 
are thicker than "2 inch, cut to that 
thickness. 


2. Set a 14- to 16-inch wok or 12-inch 
frying pan over high heat. When hot, 
add 1 tablespoon vegetable oil and 

1 tablespoon chopped garlic; stir until 
garlic begins to brown, about 15 sec- 
onds. Stir in thicker stem or stalk 
pieces and 3 tablespoons water. Cover 
and cook until stems are tender-crisp 
to bite, 2 to 3 minutes. Uncover, add 
leaves and thin stems, and stir until 
leaves are barely wilted, 1 to 2 min- 
utes. Add salt to taste and pour into 

a serving bowl. 


Per serving: 49 cal., 65% (32 cal.) from fat; 
1.9 g protein; 3.6 g fat (0.5 g sat.); 3.3 g carbo 
(1.2 g fiber); 74 mg sodium; 0 mg chol. 


Stir-Fried Chicken 

end Asian Greens 

PREP AND COOK TIME: About 40 minutes 
makes: 3 or 4 servings 


wotes: Add chicken to stir-fried greens 
and you have a quick one-pan meal. 
Serve with hot cooked rice. 
12 ounces boned, skinned chicken 
breast halves 
2 tablespoons dry sherry 
3/4 cup fat-skimmed chicken broth 
1 tablespoon soy sauce 
1 tablespoon cornstarch 
V4 teaspoon white pepper 


1 pound bok choy, yao choy, or Chinese 
mustard greens 


1 tablespoon vegetable oil 

1 tablespoon minced garlic 

1 tablespoon minced fresh ginger 
Salt 


1. Rinse chicken and pat dry. Cut 
crosswise into strips about '/s inch 
thick and 2 to 3 inches long. In a bowl, 
mix chicken with sherry. In another 
small bowl, mix broth, soy sauce, corn- 
starch, and white pepper. 


2. Prepare greens as described in step 
1 for stir-fried Asian greens (recipe 
precedes). 


3. Set a 14- to 16-inch wok or 12-inch 
frying pan over high heat. When hot, 
stir in the thick stem pieces and 3 
tablespoons water. Cover and cook 
until pieces are tender-crisp to bite, 

2 to 3 minutes. Add the leaves and 
thin stems and stir until leaves are 
barely wilted, 1 to 2 minutes; pour 
mixture into a bowl. 


4. Return pan to high heat. When 

it’s hot and any liquid has evaporated, 
add oil, garlic, and ginger; stir until 
garlic begins to brown, about 30 sec- 
onds. Add chicken and stir until no 
longer pink in the center (cut to test), 
2 to 3 minutes. Stir broth mixture and 
add to pan; stir until boiling. Return 
greens to pan and stir until hot. Add 
salt to taste and pour into a serving 
bowl. 


Per serving: 170 cal., 25% (42 cal.) from fat; 
23 g protein; 4.7 g fat (0.7 g sat.); 6.1 g carbo 
(1.2 g fiber); 402 mg sodium; 49 mg chol. # 
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< Pickled 
jalapeno chiles” 







Chile-imem 
garbanzos 


Throw a Cinco de Mayo 
burrito party in minutes 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY THOMAS J. STORY 


As a holiday, Cinco de Mayo stirs up 
more hoopla north of the Mexican 
border than south of it—but any 
excuse for a party that involves Mexi- 
can food is good enough for us. Best 
yet, it’s easy to do: Just buy what you 
need for a burrito buffet at the super- 
market; if there’s a Mexican market 
near you, the choices for fillings and 
fixings get even better. 

‘Turn to page 142 for shopping lists 
and instructions for a menu for 10, 
When it’s this easy, you just mig 
want to think about a Cinco 
de Junio next. 





< Black beans and 
iceberg lettuce 
















v Flour 


tortillas 
3 













y Cotija cheese 
and salsa verde 






< Avocados 
and guacamole 
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Our new Sargento Bistro Blends 
combine natural herbs and spices with the fresh 
taste of Sargento’ Shredded Cheese. .. to let you easily 
bring the flavors of the Bistrouto your own home! 























Eerele © Aslago oi 
Roasted Garlic ——_«} “Try all of our bold, ~s 


seen rimmenere 








exciting flavors... 
to liven up a dh Peay ASE 
pastas, omelets EN GA sion ae yy 


) LY ; of Family Ownership a 
and more. — SARGENTO CHEESE Our Famil!v’s Passion is Le Ge 
- OF 





*Up to $2.99. 
©2005 Sargento Foods Inc. @Registered trademark of Sarcenie Faous | demark of Sargento Foods tne. 











argento.com/bistro for exciting Bistro Siends recipes! 
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What to buy 


Appetizers and drinks 


§ Tortilla chips and salsa 
and/or guacamole 


@ Fried pork rinds (chichar- 
rones) 


§§ Pickled jalapeno chiles 


§ Chile-lime roasted peanuts 
or garbanzos 


@ Mexican beer and sodas 


Burrito bar 


@ 8 ounces cotija or feta 
cheese 


@ 1'2 cups crema (Mexican 
sour cream) or sour cream 


® 1% cups salsa (1 or 2 
types) 

® 1 head iceberg lettuce 
@ 1 ounce fresh cilantro 
@ 5 green onions 


§@ 2 avocados (8 oz. each) 
or 1'2 cups guacamole 


® 1 lime 


@ 2 or 3 cans (16 oz. each) 
black, pinto, or refried beans 


@ About 2 pounds boned 
cooked meat (see notes, 


above right) or 2 roasted 
whole chickens (17/4 Ib. each) 


@ 10 fresh flour tortillas 

(10 in. wide) 

Mexican slaw 

@ 2 limes 

& 3 tablespoons vegetable oil 
& 1 head cabbage 

fl 4 to 6 ounces radishes 

®@ 1 ounce fresh cilantro 


Salt and pepper 


Pineapple sundaes 


& 3 pounds peeled and 
cored fresh pineapple 


@ 1'4 cups caramel sauce like 
Mexican (goat-milk) cajeta 
@ 1'4 cups sweetened flaked 
or shredded dried coconut 


2! quarts vanilla ice 
cream 
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Burrito Bar 


Notes: At many Mexican delis, you 
can find great cooked filling choices 
like carnitas (slow-cooked pork) and 
carne asada (marinated beef steak). 
And meat sections often carry ready-to- 
grill marinated meats such as lomo de 
res (beef), puerco adovado (pork), or faji- 
tas de pollo (chicken). If those options 
aren't available, look for rotisserie 
chickens from a supermarket deli. 


1. Crumble cotija cheese and put in a 
bowl. Place crema and salsa in contain- 
ers. Rinse lettuce, cilantro, and green 
onions. Finely shred enough lettuce to 
make about 5 cups and place in a con- 
tainer. Chop cilantro and thinly slice 
omons (including green tops); put in 
containers. Pit and peel avocados, 
thinly slice into a bowl, and mix with 
2 tablespoons lime juice. 


2. In a 2- to 3-quart covered pan over 
medium heat, stir beans often until hot 
(adding a little water, if needed, to 
refried beans), about 5 minutes. ‘Trans- 
fer to a bowl and keep warm. Or heat, 
covered, in a microwave oven at full 
power (100%), stirring once, until hot, 
3 to 4 minutes. If using whole beans, 
lift beans from liquid with a slotted 
spoon or drain in a colander. 


3. Tear cooked meat into coarse shreds 
or cut into thin slices. If using a whole 
roast chicken, pull meat off bones and 
shred; sliver skin and include (or dis- 
card if desired). If meat is raw, grill it, 
then slice into bite-size pieces. Serve 
warm or at room temperature. Io 
reheat, place meat in a microwave-safe 
bowl, cover, and heat in microwave 
oven at half power (50%), stirring 
occasionally, 2 to 3 minutes. 


4. Drizzle '/s cup water over a dish 
towel. Wrap tortillas in towel and 
overwrap with microwave-safe plastic 
wrap. Heat in a microwave oven at full 
power (100%) until hot and steamy, 1 
to 2 minutes. Remove plastic wrap and 
set towel-wrapped tortillas in a basket 
or covered casserole. 


5. Arrange cheese, crema, salsa, 
lettuce, cilantro, onions, avocados, 
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beans, meat, and tortillas on the table. 
Makes 10 servings. 


Per burrito with chicken: 611 cal., 44% (270 cal.) 
from fat; 36 g protein; 30 g fat (12 g sat.); 53 g carbo 
(7.9 g fiber); 1,744 mg sodium; 134 mg chol. 


Mexican Slaw 


1. Squeeze 3 tablespoons juice from 
limes into a large bowl. Add vegetable 
oul and mix. 

2. Rinse cabbage, radishes, and 
cilantro. Finely shred enough cabbage 
to make 3 quarts. ‘Thinly slice radishes 
to make about 1 cup. Chop enough 
cilantro to make about 1/2 cup. Add 
cabbage, radishes, and cilantro to 
dressing. Mix gently. Add salt and pep- 
per to taste. Makes 10 servings. 


Per serving: 60 cal., 65% (39 cal.) from fat; 
1.2 g protein; 4.3 g fat (0.5 g sat.); 5.4 g carbo 
(2.4 g fiber); 19 mg sodium; 0 mg chol. 


Pineapple Sundaes 


notes: Scoop balls of ice cream onto a 
baking sheet and freeze for easy serving. 


Cut pineapple into bite-size chunks. 
Put pineapple, caramel sauce, coconut, 
and ice cream balls into bowls (see 
notes). Makes about 10 servings. 


Per serving: 503 cal., 32% (162 cal.) from fat; 
6.2 g protein; 18 g fat (12 g sat.); 85 g carbo 
(2.3 g fiber); 304 mg sodium; 58 mg chol. * 


Guests b 
their o' 
burritos, \/} 
all you h 
to make 
the slaw. 
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Love That Lucerne Recipe Contest 


LUCERNE CAPPUCCINO ALASKAN ICE CREAM PIE 


WITH MOCHA FUDGE SAUCE 


HAUCE BASE MERINGUE 

Icup Lucerne heavy whipping cream 1-1/2 cups crushed chocolate wafers 3 large Lucerne egg whites 
jtbsp instant espresso or 1/2 cup Lucerne unsalted butter, melted 1/3 cup granulated sugar 
coffee powder 1/4 cup crushed toasted almonds 1/2 tsp vanilla extract 

oz semi-sweet chocolate, grated 1 qt Lucerne Cappuccino Chip 


ice cream 


AUCE: Place cream and instant coffee powder in a small pan and bring to a boil. Remove from heat and stir in chocolate until melted and mixture is 
B 


mooth. Set aside. BASE: Place wafers, butter and almonds in a small bowl and stir to mix. Press over bottom and up sides of 9-inch pie plate. Chill until 
itm. Soften ice-cream slightly in refrigerator if needed. Spoon into chocolate crust and mash down with a fork. Mound in center. Freeze until firm 
ty RINGUE: Beat egg whites until stiff but not dry. Add sugar, a tablespoonful at a time, whisking well between each addition to make a stiff shiny 
yeringue. Whisk in vanilla extract. COOK: Preheat oven to 425°F. Remove frozen pie from freezer and spread all over with meringue, making sure to 
rall the ice cream. Bake for 2 to 4 minutes or until the meringue is lightly browned, While pie is cooking, 
heat the sauce but do not boil. Serve pie immediately, cut into wedges with hot mocha sauce poured over. 
es 8. 


- 


rand Prize Winner - Lois Dowling, Tacoma, Washington. 
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Tandem 
cooking 


Buddy up in the 
kitchen, and salmon 
and orzo are yours 
in an hour 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY JOHN CLARK 
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Caprial and John Pence share the struggle of most 
working couples: finding time to be together. The irony 
in their case is that they work together, running Caprial’s 
Bistro and a cooking school called Caprial and John’s 
Kitchen, both in Portland. But management duties and 
meetings keep their days all about business; they have 
to carve out personal time. Having met in the kitchen— 
as students at the Culinary Institute of America in Hyde 
Park, New York—they reconnect best there at home, 
cooking together. 

In a two-chef team, though, it’s important to honestly 
share duties, so neither is entirely responsible for the 
picce de résistance of any meal and neither gets stuck 
chopping all the onions. ‘They divvy up dishes in an 
egalitarian way to get dinner on the table quickly and 


“Take a 


bit of time 
out of the 
day to slow 
down and 
be together’® 


: ee 


John and 
Caprial Pence 
tag team it 
in the kitchen 
to make 
pancetta- 
wrapped rolls 
of gcat 
cheese and 
radicchio, a 
tangy, earthy 
appetizer. 


he 














} 
a lot of fun in the process. The 
elements: Each chef has to have 
own space and knife, and both 
to communicate about the 
3 of their dishes, to get the timing 
e Pences share their strategies for 
together, plus prep plans for many 
in their book Caprial and John’s 
"Ten Speed Press, 2003; $35) and in 


iw television series of the same name. 


orthwest spring menu, adapted from 
jok, is easy enough for one person to 
ether. But with two cooks, dinner’s on 


2 in just an hour. Radicchio wraps 


goat cheese, pancetta around the radic- 


d the rolls get a turn on the gmill. A 
iwild salmon with herbs and wine 
1 the oven, along with a pan of fresh 


s. A creamy green-olive sauce finish- 


| ? 2 

amon with a rich touch. For dessert, 
cal strawberries with citrus-flavored 
and top with creme fraiche. 


aprial’s Bistro ($$$; closed Sun—Mon; 


'E. Milwaukie Ave., Portland; www.caprial 


| 
‘itchen.com or 503/236-6457) 
, 





UP THE PERFECT PAIR FROM CALIFORNIA 


r, mild-flavored California Lamb and crisp, herbaceous California 


ne extraordinary, mouth- 
§ng flavor of this tasty 

elies its ease of 

ration. Try the 

ist and the 

rom the 


agus pair perfectly anytime. 
| 





Grilled Pancetta-Radicchiic Wraps 
with Goat Cheese 


PREP AND cook TIME: About 15 minutes 
MAKES: 6 servings 


6 ounces fresh chévre (goat cheese) 

6 radicchio leaves (about 3 by 5 in. each), 
rinsed 

6 slices pancetta (11 to 2 oz. total) 


2 tablespoons balsamic vinegar 


1. Divide the cheese equally among the 
radicchio leaves, placing it in the center. 
Fold one edge of each leaf over cheese, 
then roll up gently to enclose. Wrap a slice 


of pancetta around each roll and secure with 


one or two toothpicks (it’s okay if pancetta 
tears a little). 


2. Lay radicchio rolls on an oiled barbecue 


grill over medium-hot coals or medium-high 


heat on a gas grill (you can hold your hand 
at grill level only 3 to 4 seconds); close lid 
on gas grill. Turn rolls as needed until 
pancetta is lightly browned and crisp on all 
sides, 5 to 8 minutes total. »146 


Two-cook 
plan 


Caprial and John Pence split 
steps in each dish. You could 
also divide the recipes and 
complete each solo. 


COOK 1: 


§ Make and grill pancetta- 
radicchio wraps. 


18 Cook the orzo (step 1). 
@ Prep asparagus (step 1). 


®@ Finish the olive sauce for 
salmon (start at step 2). 


@ Roast asparagus (step 2). 
@ Plate asparagus (step 3). 
COOK 2: 


® Start olive sauce for 
salmon (step 1). 


§§ Season salmon and bake 
it (steps 3 and 4). 


8 Finish the orzo (step 2). 


® Plate, sauce, and garnish 
salmon and orzo. 


§ Open and pour wine. 


M& Prepare strawberries for 
dessert. 





Lamb and Asparagus Sandwich 


Sauce 
© 2/3 cu 


¢ 1 teaspoon fresh 


lemon 


¢ 1 teaspoon Dijon mustard 
© 1 teaspoon chopped 


capers 


© 2 teaspoons chopped 
fresh tarragon 


© Olive 


Thorou 
(Can b 


© 1 clove garlic, 
chopped finely 


with Caper-Herb Sauce 


p mayonnaise © 1 teaspoon chopped 
cornichons (tart, French 
pickled gherkins), 
optional 

¢ 2 teaspoons thinly 
sliced chives 

© 1 hard-cooked egg, 
chopped finely 


juice 


Sandwich 


¢ 1 California lamb butter- 
ball roast, about 2 Ibs. 


¢ Salt, as needed 

¢ 24 jumbo fresh 
California Asparagus 
spears, trimmed 

¢ 6 oblong sandwich 
rolls, split 


oil, as needed 


6 servings 
ghly combine mayonnaise with remaining sauce ingredients. 
e made up to | day ahead; store tightly sealed in the 


refrigerator. Bring to room temperature before using.) Rub 


lamb with oil, garlic, and salt. Roast in a shallow roasting 
pan at 375°F. until it reaches 130°F. on an instant-read 
meat thermometer, about 40 minutes, for medium rare. 
Cool to room temperature. Meanwhile, put asparagus 
into a large skillet of salted, boiling water. Return to a 
boil; boil until tender-crisp, about 3 minutes. Drain well; 
spread on paper towel to cool. Thinly slice lamb; divide 
into 6 portions. To assemble sandwiches, spread 1 
tablespoon reserved sauce on each side of cut rolls. Layer 
lamb and asparagus on botiom of rolls, interspersing 
asparagus between slices of lamb. Cover sandwiches with 


tops; cut in half diagonally. 
>) Copyright 2005 
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3. Arrange rolls on a platter and 
drizzle with vinegar. Serve warm 
or at room temperature. 


Per serving: | 12 cal., 75% (84 cal.) from fat; 
6.5 g protein; 9.3 g fat (5.6 g sat.); 1.3 g carbo 
(0.1 g fiber); 185 mg sodium; 17 mg chol. 


Oven-Baked Salmon with 
Picholine Olive Sauce 


PREP AND Cook TIME: About 45 
minutes 


MAKES: 6 servings 


notes: Jo pit olives, crush slightly 
with the flat side of a knife blade, 
then remove pit. 
2 cloves garlic, peeled and 
chopped 


shallot (2 0z.), peeled and 
chopped (3 cup) 


cup dry vermouth 


cup fat-skimmed chicken broth 
or fish stock 


cup whipping cream 


cup chopped pitted picholine 
olives (or other mild green 
olives; see notes) 


teaspoons chopped fresh thyme 
leaves 


Salt and fresh-ground pepper 


boned salmon fillet (3 Ib.), 
skinned 


tablespoon butter, cut into 
small pieces 


cup dry white wine 


tablespoon chopped fresh 
tarragon 


Fresh thyme sprigs, rinsed 


1. In a 6- to 8-inch frying pan 
over high heat, boil garlic and 
shallot in vermouth until nuxture 
is reduced by about half, 5 to 8 
minutes. Add broth and bring to 
a boil again. 

2. Add cream, olives, and 
chopped thyme. Boil, stirring 
occasionally, until sauce is thick 
enough to coat the back of a 
spoon and is reduced to about 
1'4 cups, about 5 minutes. Add 
salt and pepper to taste. Cover 
and set aside. 


3. Rinse salmon fillet and pat dry. 
With tweezers, pull out pin 
bones. Lay fillet in a buttered 

12- by 17inch baking pan. Dot 
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the fillet with butter, drizzle with 
wine, and sprinkle with tarragon. 
Sprinkle lightly with salt and 
pepper. 

4. Bake in a 400° oven until 
salmon is barely opaque but still 
moist-looking in center of thickest 
part (cut to test), 13 to 18 min- 
utes. Slide salmon onto a platter. 


5. If sauce is cool, stir over medi- 
um-high heat until hot. Drizzle 
fish with some of the sauce; serve 
remaining to add to taste. Gar- 
nish fish with thyme sprigs. 


Per serving: 567 cal., 62% (351 cal.) from fat; 
44 g protein; 39 g fat (14 g sat.); 4.9 g carbo 
(0.3 g fiber); 356 mg sodium; 176 mg chol. 


Orzo with Fried Shallots 


PREP AND COOK TIME: About 20 
munutes 


MAKES: 6 servings 


About 1 teaspoon salt 

pound dried orzo pasta 
tablespoon extra-virgin olive oil 
tablespoons butter 


shallots (6 oz. total), peeled 
and slivered 


cloves garlic, peeled and 
chopped 


green onions (2 oz. total), 
rinsed and thinly sliced 
(including green tops) 


Fresh-ground pepper 


1. Ina 5- to 6-quart pan over high 
heat, bring about 3 quarts water 
and 1 teaspoon salt to a boil. Add 
orzo and cook until barely tender 
to bite, 5 to 9 minutes. Drain 
well. Pour into a bowl and mix 
with olive oil. Rinse and dry pan. 


2. In the same pan, over medium 
heat, melt butter. Add shallots 
and stir often until they start to 
brown, 3 to 4 minutes. Add the 
garlic and orzo; mix well and 
cook just until pasta is warm, 2 
to 5 minutes. Remove from heat 
and stir in green onions and salt 
and pepper to taste. Mound in 

a serving bowl and serve warm. 


Per serving: 375 cal., 22% (84 cal.) from fat; 
11 g protein; 9.3 g fat (4.1 g sat.); 62 g carbo 
(2.3 g fiber); 327 mg sodium; 16 mg chol. 
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Oven-Roasted Asparagus 
with Lemon Olive Oil 
PREP AND COOK TIME: About 15 
minutes 
MAKES: 6 servings 
notes: When fresh garlic shoots 
are available, the Pences cook 
them the same way. 

WA 


2 teaspoons extra-virgin olive oil 


pounds asparagus 


Sea salt or regular salt and 
fresh-ground pepper 


teaspoons grated lemon peel 
tablespoon lemon-flavored olive 
oil or extra-virgin olive oil 
1. Rinse asparagus; snap off 
tough stem ends and discard. 
Spread asparagus in a 10- by 15- 
inch baking pan. Drizzle with 
plain olive oil, then shake pan 
lightly to coat asparagus. Sprinkle 
lightly with salt and pepper. 
2. Bake in a 400° oven until 
asparagus is tender-crisp to bite, 
9 to 10 minutes. 


3. Transfer to a platter. Sprinkle 
with lemon peel; drizzle with 
lemon-flavored oil. Serve warm 
or at room temperature. 


Per serving: 54 cal., 67% (36 cal.) from fat; 
2.8 g protein; 4 g fat (0.6 g sat.); 3.5 g carbo 
(1 g fiber); 1.9 mg sodium; 0 mg chol. * 


> Ss 


Salmons 
creamy 
sauce, 
ed aspa 
and she 
laced o 


WINE 
PAIRIN 


B Oven 
Baked S 
with Pi 
Olive Sa 
A white ¢ 
forward 
and goow 
in the fil} 
such as ¢| 
Oregon 
Gris— 
liked 
Kenzie a 
Adelsheit| 
both 200) 
or a mini} 
French ¥} 
Burgund 





» Heart to Heart? is powered by six natural antioxidants, including grape 
id green tea. They actually fight ree radicals to help keep arteries healthy. And 
ile grain, honey-toasted oats are \ow in sodium to help promote healthy blood 

A --your heart. Guard dog on duty at kashi.com/heart 
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ll Chicken Wings 
/PILLAI MAGESWARI 
DR CITY, CA 


pillai Mageswari seasons 
n wings with a fragrant Sri 
n paste and serves them 
refreshing cucumber salad. 


D cook Time: About 35 min- 
ius at least 1 hour to marinate 
4 servings 


stalk (2 oz.) fresh lemon grass or 
3 strips (3 by 2 in. each) lemon 
peel (yellow part only), chopped 
















up fresh cilantro sprigs, rinsed 
loves garlic, peeled 

easpoon salt 

teaspoon ground turmeric 

easpoon white or black pepper 


chicken wings (about 1% Ib. 
otal), rinsed and patted dry 


Cucumber salad (recipe follows) 


ove stem end and tough 

eaves from lemon grass. Cut 

stalk into chunks; put in a 

ocessor with cilantro, gar- 

turmeric, and pepper. 

until finely minced. Pat mix- 

chicken wings. Cover and 

least 1 hour or up to 1 day. 
chicken wings on a lightly 
arbecue grill over a solid bed 

lium coals or medium heat 

as grill (you can hold your 

at grill level only 4 to 5 sec- 








onds); close lid on gas gnill. Cook 
chicken, turning occasionally, 
until no longer pink at the bone 
(cut to test), about 15 minutes 
total. Transfer to a platter. Serve 
with cucumber salad. 


Per serving: 261 cal., 52% (135 cal.) from fat; 
22 g protein; 15 g fat (4.2 g sat.); 9.5 g carbo 
(0.8 g fiber); 658 mg sodium; 63 mg chol. 


Cucumber salad. Shortly before 
serving chicken, in a bowl, com- 
bine 1 cucumber (about 12 oz.), 
peeled and thinly sliced; /s cup 
thinly sliced red onion; 1 fresh 
jalapeno chile (about 1/2 oz.), 
rinsed, stemmed, seeded, and thin- 
ly sliced; 2 tablespoons plain 
yogurt; and 1 tablespoon lime 
juice. Mix and add salt to taste. 


Strawberry Zinfandel Trifle 


MAGGIE KADEMIAN 

WESTLAKE VILLAGE, CA 

Maggie Kademian’s easy trifle is 
a classy dessert for a spring party. 








PREP AND COOK TIME: About 20 min- 
utes, plus at least 1 hour to cool 
and 2 hours to chill 


MAKES: 10 to 12 servings 


1% cups dry red Zinfandel 
Ya cup sugar 
1 teaspoon vanilla 
1 quart sliced strawberries 


1 plain or lemon-flayored pound 
cake (1 Ib.) 


2 cups whipping cream 


A few whole strawberries, rinsed 


1. In a 3- to 4-quart pan over high 
heat, bring wine and "3 cup sugar 
to a boil. Boil until reduced to 1 
cup, about 5 minutes. Remove 
from heat and stir in vanilla and 
sliced strawberries. Let cool about 
1 hour, stirring occasionally. 


2. Cut cake into 4/2-inch-thick slices, 


then into 11/2- by 2-inch pieces. 


3. In a bowl, with a mixer on high, 


beat cream and remaining sugar 
until soft peaks form. »150 
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What we loved 
this month, 
clockwise 
from top left: 
Sri Lankan 
spiced 
chicken wings, 
wine-laced 
trifle, coconut 
milk-sesame 
pasta, and 
grilled green- 
onion flat- 
breads. 
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TIP FROM THE 
TEST KITCHEN 


Pulling 
pin bones 


Whether you’re making our 
oven-baked salmon with 
creamy olive sauce (see 
“Tandem Cooking,” page 
144) or your own favorite 
salmon recipe, it pays to 
take the time to pull out all 
the pin bones so nobody 
runs into one when digging 
into the dish. Seafood pur- 
veyors don’t do it for you 
because the process roughs 
up the flesh a little bit. But 
pulling them out at home is 
a simple deal. 

You'll need either needle- 
nose pliers or large tweezers 
with flat ends that meet 
tightly. You can raid your 
toolbox for the pliers or pur- 
chase either tool from a 
cookware store. 

Rub your fingers over the 
flesh side of the salmon to 
locate the bones. One by 
one, grip them firmly with 
the pliers or tweezers and 
pull them out in the direction 
they grow (don’t rip them up 
through the flesh). 
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4. Arrange a third of the cake in the bottom 
of a 2'/2- to 3-quart straight-sided glass dish. 
Spoon a third of the sliced berries and wine 
over the top. Spread about a third of the 
whipped cream over berries. Repeat layers 
twice, ending with cream. 

5. Cover trifle loosely and chill at least 2 
hours or up to 1 day. Garnish with whole 
berries. Scoop down into layers to serve. 


Per serving: 315 cal., 57% (180 cal.) from fat; 3.3 g protein; 
20 g fat (12 g sat.); 32 g carbo (1.8 g fiber); 166 mg sodium; 
128 mg chol. 


Grilled Green-Onion Breads 


THERESA LIU 
ALAMEDA, CA 


Theresa Liu’s flatbreads are so popular, she 


makes them almost every time she barbecues. 


PREP AND COOK TimE: About 15 minutes, plus 
1‘ hours to rise 
makes: 12 flatbreads 
1 loaf (1 Ib.) frozen white or whole-wheat 
bread dough, thawed to room temperature 
3 tablespoons olive oil 
3/4 cup sliced green onions 
About '/ cup all-purpose flour 


1. With your hands, flatten bread dough on 
a board. ‘Top with olive oil and green onions 
and knead into dough until incorporated 
(dough will be sticky). 

2. Place dough in a bowl and cover. Let 

rise in a warm place until doubled, 50 to 

60 minutes. 


3. On a floured board, knead dough briefly 
to expel air. Divide into 12 equal pieces. 
Shape each into a ball and coat with flour. 
Roll each ball into a 4- to 5-inch round, 
sprinkling with flour as needed to prevent 
sticking. Space rounds evenly on two 
floured 15- by 17inch baking sheets. Cover 
loosely and let rise until puffy, 20 to 

30 minutes. 


4. Lay rounds of dough on a lightly oiled 
barbecue grill over a solid bed of medium 
coals or medium heat on a gas grill (you can 
hold your hand at grill level only 4 to 5 sec- 
onds); close lid (open vents for charcoal). 
Cook until rounds are browned on the bot- 
tom, about 2 minutes; turn, replace lid, and 
cook until browned on the other side, 

1 to 2 minutes longer. 


5. Transfer breads to a bowl. Serve hot 


(cover with foil to keep warm up to 30} 
utes) or cool. 
Per bread: 156 cal., 31% (49 cal.) from fat; 3.9 g prote| 


5.4 g fat (0.8 g sat.); 24 g carbo (0.8 g fiber); 195 mg: | } 


0 mg chol. 


JENNIFER STEIN BARKER 

CANYON CITY, OR 

Jennifer Stein Barker especially likes th} 
vor of whole-wheat pasta in this Indoni| 
inspired vegetarian entrée. 


Sesame Broccoli Pasta | 
| 


PREP AND Cook Time: About 20 minutes 


MAKES: 4 servings 


| 
| 
1 pound broccoli crowns | 
8 ounces dried regular or whole-wheat | 
rigatoni pasta 

2 teaspoons minced garlic 

2 teaspoons minced fresh ginger 
Ya teaspoon cumin seeds 

1 tablespoon peanut or other vegetables 
2/s_ cup canned coconut milk 


Ys cup tahini (sesame paste) or 
old fashioned-style peanut butter 


1 tablespoon soy sauce 

1 tablespoon toasted sesame oil 
Hot sauce 
Lime wedges 
Salt 


1. Rinse broccoli. Trim off leaves and si 
ends. Cut crowns into 1- to 1!/2-inch floy 
and thinly slice stalks crosswise. 


2. In a 5- to 6-quart pan over high heat, . 
about 3 quarts water to a boil. Add pasy 
and cook, uncovered, stirring occasionaj 
until barely tender to bite, 7 to 10 min 

3. Meanwhile, in an 11- to 12-inch fryin 
pan over medium-low heat, stir garlic, 9) 
ger, and cumin in peanut oil until garlic: 


soft, 3 to 5 minutes. Increase heat to me 


um. Add broccoli and 4 cup water. Cov 


and cook just until broccoli is tender-cri) 


to bite, about 2 minutes. 


4. In a small bowl, mix coconut milk, ta) 


soy sauce, and sesame oil. Add to broce: 
mixture; stir often just until simmering. 


5. Drain pasta and return to pan. Genth) 


stir in broccoli mixture. Spoon into a se 


bowl. Serve with hot sauce, lime wedge | 


and salt to add to taste. 


Per serving: 474 cal., 46% (216 cal.) from fat; 15g protel} 
24 g fat (9.5 g sat.); 52 g carbo (5.5 g fiber); 317 mg sot 


0 mg chol. #* 

















































































































Escape from 


How can cheese make any kind of difference in a person’s life? 


It 


BEIGELAND 


Start with cheese. 


Sharp Cheddar makes 


the medium, the average, and toward a 
parties 


’ 


’s a ridiculous question unless buying a particular cheese represents a 


more conscious, flavorful existence. Tillamook® 
everything just a little bit better: sandwiches 


move away from the obvious 











lives. 
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Message 
on a bottle 


Western Rieslings warrant 
cracking the code 
BY SARA SCHNEIDER 


Funny how we “discover” a wine every now 
and then. A decade ago it was Merlot, until, 
with one movie ticket last fall, we learned 
that no serious wine drinker would stoop to 
that variety; Pinot Noir was the thing. 

Lately I’ve been offered Riesling at every 
turn. It’s an old grape with a great reputation 
everywhere but here. The French and Austri- 
ans make noble versions. But Germany pro- 
duces the wine in spades; their Rieslings 
have long been models for makers world- 
wide. The trouble is, until recently, we’ve 
modeled them rather badly. 

This great white wine—with orchard-fresh 
flavors of stone fruit, citrus, apples, and 
minerals—is made in many styles, from 
bone dry to very sweet. Alsatian and Austri- 
an Rieslings tend toward the former. The 
Germans—never short on precision (my last 
name gives me a point of reference)—have 
no less than five designated levels of ripeness 
for Riesling that loosely correlate to sweetness: 
Kabinett, Auslese, Spatlese, and so on. You can 
know from the label what you’re getting into. 

Here, confusion reigns—dangerous, Just 
as we're emerging from Riesling mediocrity. 
Recently I asked a server how sweet a Ries- 
ling on the wine list was. “How sweet do you 
like them?” he countered. I settled on dryish, 
appreciating that trend among Western 
makers. “This one would be way too sweet 
for you, then,” he declared, and steered me 
toward a different variety altogether (a wine 
I knew was sweet). Feeling mutinous, I took 
my chances on the Riesling, a Trefethen 
from the Napa Valley. It was beautiful— 
and labeled dry, I found out later. 
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ba “a Riesling with fried chicken. 


A fact-finding mission to Beverages & 
More—where Riesling now has a section all 
its own—confirmed the problem: It’s very 
hard to tell from labels and shelf talkers how 
sweet a Western Riesling is. There are clues, 
though. Phrases like “soft pear flavors ... easy 
to sip on a summer afternoon” give a heads- 
up that there’s probably a little sugar there. 

Many BevMo bottles later, however, I 
realized that sugar is not the problem. 
(Although we have a problem with it in this 
country. Sweet wines are “chick wines” to 
many—their loss.) It’s when there’s no acid, 
no backbone, that one sip of the wine 
becomes one too many. Look for the word 
“crisp”: That’s what you want in a Riesling, 
dry or sweet. A good clerk should also be 
able to navigate the styles for you. 


A great food wine 
While it’s true that many early Rieslings in 
this country were wretchedly flabby, given 
enough crisp acid, earthy minerals, and 
intense fruit, Riesling, from dry to sweet, is 
Just about the best food wine in the world. 
The range of foods I’ve heard suggested 
with the wine is wild: blue cheese, crab, 
ham, sushi, sausages, eggplant sandwiches, 
chicken satay, corned beef, Tex-Mex ... we 
checked out all these matches and more, and 
the advice is sound. No, inspired. Visit www. 
sunset.com for a rundown of our favorite pair- 
ings and many Riesling-friendly recipes. I 
love a barely sweet one with fried chicken. ¥* 


z= Join Sunset’s wine club: www.sunset.com/wil | 
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Our picks | 

| 
While most West Coast) 
lings are on the dry sidij ! 
now, a few have a hint», i 
sweetness, and some o' 


ready to be dessert. H 
Chateau Ste. Michelle 


Johannisberg Riesling 
(Columbia Valley, WA), |4} 
A touch of sweetness, |} 
enticing flavors of jasmill 
nectarine, and grapef i 
Great with guacamole.) 


Chateau Ste. Michelle 4) 
Dr. Loosen “Eroica” Rit) 
2003 (Columbia Valley, 
A well-regarded Washinij 
winery partnered with «)} 
famous German vintney}) 
produce the best Riesli N 
the state. Light pear aw | 
apple aromas give wa 

pure bolt of lime and li\}} 
Firestone Riesling 200)()) 
(Central Coast, CA), 1) f 
Halfway between dry aj} 
sweet, with jasmine anij ! 
litchi aromas. (| 


Smith-Madrone Rieslin\}) 
2003 (Napa Valley), $b / 
An elegant dry Riesling#jl, 
more austere than fruity) 
Subtle pear tart flavors’), 
light spice and minerals} 
and fresh, bracing acidij) 
shee i) 

A great aperitif with chi) 
Washington Hills Riesli ' 
2003 (Columbia Valleys}! 
Thoroughly dry and sn) ) 
with light nectarine ant!) MN 
rus flavors. 1 
Ht 
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s Visit your See’s Candies Shop to pick.up our 


new candy bar: See’s Awesome™ Nut & Chew irr 
LeU Cee RCAC COMMU A CUT ac 
toasted almonds. This “Awesome Bar” is available ag individual bars 
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ALL NEW JEEP GRAND CHER) 


Now you can make the most of everyj 
most powerful engine in its class; an| 


BUCKLE UP Je i , and HE} re registered trademarks of DaimlerChrysler Corporation. *Only available on Limited 4x4 mony 
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Ivers 


for beginners 


BY ALISON AVES 


PHOTOGRAPHS BY BROWN CANNON ITI 
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Oper two-day siaided rafting trip along the South Fork of d% 


American River, Stset staffers soaked up California’s Gold 
4 


Country sunshin@ mm a delicious combination of thrill-seeki} 


5} 


: ; : : 
adventure and laid@Back camping trip. We ranged from firs 
. 


timers to aspiring yer rats, but teamwork and excellent guy 


made for smooufSailing. Everyone was exhilarated by the 
thaumps and _splooshes of the river and appreciative of the he: , 
meals prepared by our American River Recreation guides, 
who shifted from being rugged and boisterous on the rapi¢ 
to being efficient and skilled in the camp kitchen. Your outfi 
will keep you cared for and well informed too, but we thou 
you’d benefit from a few lessons we learned before you tak 


on the tumbling, rushing rapids of the West’s great rivers. 





“5 


i 


















@ Wetsuit and splash j | 
if it’s really cold (many 
fitters will provide thes 
when conditions warran§ 
them) | 


® Snug-fitting hat with 


Gear up so ctm 


& Waterproof, sweatproof 
Your comfort can range sunscreen 


from too cold to too hot 
within minutes—and 


® Sunglasses with a stra 
? E @ Waterproof disposable 


camera 
everything will get wet— §& Loose-fitting, long-sleeved Waterproof watch (b! 
top for layering 


W Short-sleeved top 


leave rings and other je 
™ Knee-length shorts, or behind to avoid blisters 
pants loss) 


so wear lightweight syn- 
thetic fibers that have a 

wide temperature range 
and dry quickly. Here’s a 
packing list. 


® Waterproof sandals with 
heel straps (no flip-flops), 
aqua shoes, or old sneakers 








ge amela mela -Mel me 


Pele aOR yarns ae 
your feet into the raft’s_ 


saps or floor pockets, if 
Riel! ig under the 

warts (the tubes hacia 
EMcehioe 


/ toward the center of 
the raft securely over the T- 
grip at the top of the paddle, 
and keep it there at all times 
(so you don’t thwack your 
raftmates). Put the other 
-hand near the blade. 


Coordinate 
with the person in 
~_. front of you to avoid 
knocking paddles. When for- 


Pi ward paddling, slice your 


paddle into the water in 
front of you and pull it 
toward your hip like you‘re 
trying to retrieve a leaf on 
the surface, Back paddling is 
actually a Stronger stroke 
because of the way your 
back and leg muscles are 
used for leverage. 























like a pro 


Understand your guide’s 
commands, follow them 
quickly and accurately, 
and your team will 
navigate the rapids like 
a well-oiled machine. 
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Maneuver 





a” 





eft!” means the people 
on the left side of the boat 
back paddle and those 

on the right side forward 
paddle. 





B “Rial 
people on the right side of 
the boat back paddle and 
those on the left side for- 
ward paddle. 





'” means the 




















®@ “Hard!” means do it twicy 
as fast and with all your 
strength, usually because 
there’s an obstacle in the 
water that you must maneul} 
ver around. 


@ “Stop!” tells everyone to®} 
pull their paddles out of the 
water. 


epare 
iswim 


may find yourself in 
er without benefit 
aft between you and 
ater, either because 
ide has said you’re 
afe rapid to “swim” 
fcause strong turbu- 
» has bounced you 
poard. Either way, 
some basic safety 
lines and you'll 
» the most of it. 














& ead d feet 

Lift your legs in front of 
you so your body is parallel 
to the surface; this will pre- 
vent your feet from getting 
caught on rocks beneath the 
surface and provide a shock 
absorber if you collide with a 
boulder or log. 


8 eam. You 
need to see where you’re 
going, and if there are 
waves, you can time taking a 
breath between them. 








h The water is deep- 
est there. Use your arms ina 
backstroke motion to steer if 
necessary. If your raft is out 
of sight, guide yourself 
toward a calm spot where 
you can safely float and wait 
for assistance. 


@ Listen to your guide. He 
or she will tell you when to 
approach the raft and on 
which side, then will haul 
you in. 
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It’s inevitable, even for 
pacifists: At some 
point, you'll clash with 
other rafts in a water 
fight. So you might as 
well come out on top. 
Here’s how. 


2 


@ Trust no one. The raft 
with which you were 
exchanging merry banter 
moments ago can inexplica- 
bly turn on you. Clues to an 
impending attack: a raft that 
is too quiet; a raft that 
appears to be waiting for 
yours to draw closer; a raft 
that is trying extraordinarily 
hard to catch up to you; 
exchanged whispers and 
sidelong glances; a gleam in 
someone’s eye. 


& Use your weapons |, 
Once the fight has bee, 
use the bottom one-fo 
the paddle to chip wat'§ 
and hard in an upware 
toward the other raft. 
back-paddle splash (se 
“Head Out,” page 15 
your most potent weap § 
using a bucket, fill it o 
one-quarter full to ma: 
your tossing power. 











' 







er like an admi- 
ave the wind with you 
‘can begin and end 
ick from farther 
Position your raft so 

ié strongest splashers 

on the action and not 
7" from the opposite 


i surrender. When 
re drifting away and 
lating victory, they are 
ib 

he most vulnerable. 

+ 


| 
| 





10 great 
rivers to get 
you started 


Here are 10 of the West’s 
best rafting rivers, along 
with veteran outfitters that 
lead trips on them. We’re 
suggesting ‘runs that let you 
feel the power of the water 
without leaving you shaken. 
They range from rivers rated 
class | (a fast, easy float) to 
class IV (wild and woolly but 
relatively safe for aggressive 
beginners on a guided trip). 
Water flow can vary widely by 
the year and throughout the 
season, however, so be sure 
to check with the outfitter. 


CALIFORNIA 


O South Fork of the 
American River 
YOUR BASE: Coloma 


WHY IT’S GREAT: The most 
popular whitewater river in 
California, with plenty of 
thrills. 


TRIP LENGTH/RAPIDS 
RATING: 2-2 days; class Ill 


SEASON: April-October 
OUTFITTERS: A, E 


© Tuolumne River 
YOUR BASE: Groveland 


WHY IT’S GREAT: An 18-mile 
run through an awesome, 
whitewater-filled canyon on 
a river that’s big in spring, 
milder in summer. 


TRIP LENGTH/RAPIDS 
RATING: 1-3 days; class IV 


SEASON: April-September 
OUTFITTERS: C,E 


COLORADO 


© Green River/ 
Gates of Lodore 
YOUR BASE: Vernal, UT 


WHY IT’S GREAT: Slickrock 
canyons and fossils in Dino- 
saur National Monument. 


TRIP LENGTH/RAPIDS 
RATING: 4 days; class III 


SEASON: May—September 
OUTFITTERS: D,E 


0 S| 
.O 
| © oa 
leo | 
2 
we a a pe 
IDAHO 


O Main Salmon River 
YOUR BASE: Salmon or Boise 


WHY IT’S GREAT: Frank 
Church River of No Return 
Wilderness Area is full of 
wildlife, huge sand beaches 
and hot springs. 


s 


TRIP LENGTH/RAPIDS 
RATING: 5-6 days; class Ill 


SEASON: June—September 
OUTFITTERS: C,D,E 


© Snake River 


YOUR BASE: Lewiston or 
Boise 


WHY IT’S GREAT: Hells 
Canyon, North America’s 
deepest river gorge. 


TRIP LENGTH/RAPIDS 
RATING: 3-5 days; class 
I-IV 


SEASON: May-September 
OUTFITTERS: D,E 


OREGON 


© Deschutes River 
YOUR BASE: Maupin 


WHY IT’S GREAT: Canyons 
and waterfalls on the sunny 
side of the Cascade Range. 


TRIP LENGTH/RAPIDS 
RATING: 2-1 day; class III 


SEASON: April-October 
OUTFITTER: F 


@ Rogue River 
YOUR BASE: Grants Pass 


WHY IT’S GREAT: Thick 
forests; bears, eagles, and 
otters; side canyons to 
explore. 


TRIP LENGTH/RAPIDS 
RATING: 3-5 days; class III 


SEASON: May-September 
OUTFITTERS: C, E, F 


UTAH 


© Colorado River/ 
Cataract Canyon 


YOUR BASE: Green River or 
Moab 


WHY IT’S GREAT: Technicol- 
or canyons and thrilling 
rapids; first-timers should go 
during low-water months 


TRIP LENGTH/RAPIDS 
RATING: 5 days; class 
III-IV (V in high water) 


SEASON: July-September 
(low months) 


OUTFITTERS: D, E 


WASHINGTON 


© Sauk River 
YOUR BASE: Darrington 


WHY IT’S GREAT: The wild 
North Cascades loom over a 
river of deep-green glacial 
meltwater. 

TRIP LENGTH/RAPIDS 
RATING: 1 day; class III+ 


SEASON: AprilJuly 
OUTFITTER: B 


@® Upper Skagit River 
YOUR BASE: Marblemount 
WHY IT’S GREAT: Emerald 
water, sockeye salmon, rapids 
balanced with flat water. 


TRIP LENGTH/RAPIDS 
RATING: 1 day; class I-III 


SEASON: April-October 
OUTFITTER: B 


Outfitters 
to call 


A. American River Recre- 
ation (www.arrafting.com or 


800/333-7238) 


B. DownStream River Run- 
ners (www.riverpeople.com 


or 360/805-9899) 


C. Echo River Trips 
(www.echotrips.com or 


800/652-3246) 


D. Holiday Expeditions 
(www.bikeraft.com or 


800/624-6323) 


E. O.A.R.S. (www.oars.com 
or 800/346-6277) 


F. Oregon River Experiences 
(www.oregonriver.com or 
800/827-1358). —LORA J. 
FINNEGAN 
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You've bought a 
house in a new 
development. 
You love its look, 
its location, its 
neighborhood 
ambience. 


There's just 
one problem: 
The backyard is 
bare ground. 


How do you 
create your 
dream garden 


without breaking 
the bank? 


Backyards 
from the 


PHOTOGRAPHS BY THOMAS J. STORY 
ILLUSTRATIONS BY JULIE WEST 
CONSTRUCTION PHOTOGRAPHS BY NORM PLATE 
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ninishing— espe- 
opments. Sunset 








homes in the Espera 


<n eet nie ey 





development in Esparto, near 

















yrowreny 


Davis, California. 


Julie Chai, Lauren Bonar 











Swezey, Bud Stuckey, and Peter 
O. Whiteley set to work convert- 








ing bare earth to a backyard 
paradise over several months. 
Their goal was to provide a vari- 





ety of affordable landscape 














designs for modest backyards 
(about 60 by 30 feet) on a budget 
of roughly $15,000 each, plus 
installation. The gardens had to 








be easy to maintain and simple to 











modify as the future owners’ 
needs change. 

The sites, which all faced north, 
were challenging, with wind, hot 





sun, shade near the house, little 
privacy, and compacted soil. But 

















as you'll see on the following 
pages, our designers succeeded, 








putting together plans for a per- 
sonal retreat, a play space, a 
coastal haven, and a family gar- 
all loaded 





den with a party deck. 
IS with innovative ideas you can. use. 
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GARDEN #1 


A low-maintenance 
landscape for 
couples without kids 


DESIGN: JULIE CHAI 


What would be the ideal garden 
for empty nesters or a young cou- 
ple in their first home? An area 
for entertaining and a personal 
retreat for rejuvenation would 
top the list, 
so the plan 
pictured 
here re- 
serves 
room for 
both. The 
backyard 
was con- 
ceived as a place of serenity— 
which its wandering pathways, 
relaxing views, and fragrant 
plants provide. 

On one side of the garden, a 
spacious entertainment patio is 





easily accessible from the family 
room and kitchen. On the other 
side, set as far away as possible 
from the home’s primary activity 
centers, is a smaller patio shaded 
by an arbor. 

Low-care perennials that 
bloom over a long period yet 
require little water—catmint, 
lamb’s ears, penstemon, salvia, 
and Santa Barbara daisy—fill 
much of the garden. Near win- 
dows and gathering spots are 
plants that add delicious scents 
to the air: jasmine, lemon, 
osmanthus, and sarcococca. 
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Key elements 


& Arbor. Made of redwood and 
copper, the arbor shelters a 
small patio just big enough for 
two. Set away from the house 
and from the garden’s main 
activity hubs, it’s a perfect 
retreat for cozy morning coffees 
or for relaxing at day’s end with 
a glass of wine. 


B® Path and patios. Kashmere 
slate used for the patios and for 
paths that connect them visually 
links the garden’s various 
“rooms.” The path’s dry-laid 
pavers are placed randomly, 
rather than uniformly as on the 
patios. The slate complements 
the home’s steel gray color. 


® Planters. Raised beds, cov- 
ered with slate pavers to match 
the patio, provide room to grow 
herbs, veggies, and cutting flow- 
ers. The beds are close to the 
kitchen for quick harvests, and 
elevated for ease of tending. 


A simple, elegant arbor is the focal point Pirp 
one end of the garden. The planter behi Ps; 
is filled with fragrant vines; two ‘Royal Ci Pri 
plumbagos in red pots flank the front po jis, 
























































Getting 
started 


Mi Consider your needs. 
Determine the activities that 
are most important to you 
and your family: relaxation, 
sports, growing edibles and 
flowers? What features does 
your family most want: a 
pool, spa, fountain, or out- 
door barbecue or kitchen? 
Look for ideas in magazines 
and books. 














fi Study light conditions. 
Watch the sun and shade 
patterns at different times of 
the day in both summer and 
winter. Where does the sun 
rise and set? Does the house 
shade the garden in winter? 
What about nearby trees and 
other structures? 


Mf Check the soil. The quick- 
est way to determine how 
well the soil drains is to dig 
a 2-foot-deep hole and fill it 
with water. After it drains 
away, fill it again. If the 
water doesn’t drain away in 
several hours, the soil is 
poorly drained. A hardpan 
or impervious layer of soil 
(called caliche in the South- 
west’s low deserts) might be 
the cause. You can break it 
up if it’s shallow. Otherwise, 
install tile drains to direct 
excess water away from 
patios and plantings. 

® Determine your climate 
zone. How much rainfall do 
you get? What are the mini- 
mum and maximum temper- 
atures? Look in the Sunset 
Western Garden Book for 
your climate zone. 


Choose a theme. It can be 
based on a color scheme or 
house style (Mediterranean, 
tropical, or Japanese, for 
instance). 












Planters are stocked with perennials in shades of 
purple and pink: fragrant lavender and Verbena 
llacina (foreground), and ruby snapdragon and 
trailing green bacopa (rear). 


© paths come together, the 
ers enclose a planting of color- 
| nials, including coneflower, 
Pars, and purple verbena. 


r 
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GARDEN #2 


A landscape 
for a family 
with small children 


DESIGN: LAUREN BONAR SWEZEY 


As the parent of an 11-year-old 
son, Lauren Bonar Swezey knows 
what a kid-friendly garden is all 
about. When her son, Drake, was 
younger, she learned a few 
lessons 
quickly. 
Among 
them: 
Prickly 
plants and 
toddlers 
don’t mix, 
and plants 





with pretty but poisonous berries 
(cotoneaster, for instance) aren't 
worth the risk. A family garden 
needs space for kids to romp, very 
sturdy plants, and room for enter- 
taining. 

In Esparto, the long, narrow 
backyard provided the perfect 
space for a patio and a wide path 
that doubles as a tricycle track. 
On one end, the path circles 
an in-ground sandbox, making 
a roundabout for the three- 
wheelers. On the other end, the 
path widens into a patio large 
enough for entertaining. 

Plants are Mediterranean, in 
keeping with the architecture 
of the house: lavenders, New 
Zealand flax, ornamental grasses. 
Strawberry trees grow along the 
back fence. 
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Key elements 


%@ Play area. The flagstone path, 
wide enough for tricycle travel, 
circles a sandbox. Once the kids 
outgrow the sandbox, its loca- 
tion will be ideal for a shade 
tree and flower bed. A play- 
house sits adjacent to the path. 
Beneath it, a mulch of shredded 
rubber tires cushions any falls. 
§§ Fountain. A focal point at the 
rear of the garden, the simple, 
two-tiered fountain fills the air 
with the soothing sounds of 
trickling water. 

& Firepit. Just off the main 
patio, a portable firepit flanked 
by chairs makes a good spot for 
evening get-togethers. 


Trees will grow to offer privacy and some) ji, 
shade for the playhouse and sandpit. i sy 
that take part shade grow in a bed next" /y,), 
the playhouse. he, 
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>. Tips for 
* «designing a 
small space 


<< i @ Be practical. Don’t 

; try to cram too many 

/ elements into the garden. 
. AZ Decide what you really 
“need and will use. 


@ Think big. Make the patio 
large enough to accommo- 
date a dining table and 
chairs with plenty of space 
around them to move about. 
If there’s no room for an 
adequate lawn, forget it and 
expand the size of the patio 
or planting beds instead. 
Don’t chop up the yard into 
unusable spaces. 


Design for flexibility. A 
patio can function as both 
outdoor dining room and 
tricycle track. 


Simple is often better. 
Choose one or two paving 
materials and keep patterns 
fairly uncomplicated. For 
continuity, repeat the use of 
building materials in a deck, 
bench, and planter. 


Create illusion. Make a 
small garden feel larger by 
layering plants. Set taller 
shrubs and small trees in the 
background, medium-size 
plants in the middle of the 
bed, and eye-catching low 
growers in the foreground. 


@ Develop focal points. 
Use sculpture, big contain- 
ers, objets d’art, and showy 
plants to devise vignettes 
or points of interest. 


@ Create a destination. 
Situate a remote patio or 
bench away from the house, 
frame it with plants, and 
position a pot or piece of 
sculpture nearby. 


@ Add built-in furniture. 
Form a raised planter along 
the edge of a patio and add 
a wide ledge for seating. 
fescue plants get bigger, they'll Set on decomposed granite, a portable metal 

fe fountain with greenery to give __ firepit, which can be screened when in use, adds 

| . . J ?. . . 

bd-in look. Geranium ‘Johnson’s a touch of informality beyond the paved surfaces. 

dd heucheras grow nearby. Ornamental grasses soften the fence. 


| 
| 
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GARDEN #3 


A coastal- 
inspired 
backyard 
escape 


DESIGN: 
BUD STUCKEY 


Key elements 


@ Satellite deck. The rectan- 
gular platform is raised 
slightly so it appears to float 
above a bed of river rock. 


& Patio. Covered with 
square clay pavers, the patio 
is edged with raised planter 
boxes for herbs and flowers. 


@ Dry creek bed. Made from 
rocks of various sizes, it’s 
surrounded with hardy plants 
that mimic natural beach 
plantings yet thrive in hot, 
dry, windy conditions. 


ii “Beach” firepit. A sand- 
filled depression surrounds 
the portable metal firepit, a 
getaway spot for gatherings 
on starlit nights. 
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This large home’s seaside bungalow style inspired a design for a family i 


that loves the outdoors— especially the coast. 





During the planning process, Bud Stuckey researched coastal plants i 


and designs, visited a nursery not far from the house, and drove aroun) 
the area to see which existing plants thrive in Esparto’s valley climate. 
The plan features three settings for outdoor living: a patio just outsi| 






the family room, a satellite deck, and a cozy firepit area. A dry creek bi : 


built of boulders and smaller stones, connects these spaces. Two lawn 
areas where children can play frame the east and west sides of the yard'j" 


j Raised Beds 


Backed by a screen of golden 
bamboo, the satellite deck, 
dressed with cushions and 
candles, angles into a corner 
of the garden and functions 
as a tropical retreat. 


Edging the patio, the planter 
boxes are filled with coral 
diascias, lime thyme, and 
stock. Boulders and river rock 
add naturalistic, coastal 
accents in foreground. 



























Colorful flowering plants n 
with soft, textural grasses ~ 
among the rocks to frame” . 
inviting passageway to the § 
firepit. Young Mexican fan: 
palms are planted at rear." 






Imagine a backyard gathering on a warm evening with dinner from the 


ity space 


grill served at the picnic table, while candlelight flickers and soft music 
plays in the background. That scenario inspired this Esparto garden 


a designed to suit such get-togethers. A deck serves as a hangout for teen- 


nily with 
inagers 
2 O. WHITELEY 


' elements 


i. Set at a 30° angle 

ie home’s rear wall, 

| by 22-foot deck is 

if Trex (www.trex. 
|800/289-8739), a 

e lumber, as are the 
and raised planters. 


tain. Sold as a 

t Egyptian watering 
he urn fountain is 
eckett (about $130; 
pobeckett.com or 
2-5388). 

ed bed. An L-shaped 
gised beds fits into 
tcorner. Also built 

| the beds include a 
M bin for hiding a 


A built-in bench seat around 
the deck’s back edge 

embraces a metal-and-glass 
fireplace. Ornamental pears 


a shady privacy screen. 


| 
| 
| 
| 


along the fence will grow into 


A glazed ceramic urn fountain 
burbles and spills water into 
a reservoir hidden beneath 
the stone mulch. Red core- 
opsis and purple Mexican 
bush sage grow beyond. 


age children and their friends; it’s also a destination where family mem- 
bers can enjoy the sun. A homeowner who is handy could easily build this 
deck, which lies close to the ground and includes a space-saving perime- 
AN: ter bench. Other outdoor rooms include a bed for shade plants beside 

the house and a small lawn. 


Against the side and back 
walls, raised beds hold a 
changing cast of herbs and 
flowers. This spring medley 
includes orange calendulas, 
lettuce, and pansies 


m™> For more landscaping projects, visit www.suns< 





















































































































































Cupcakes are 
back, and going 
way beyond 
birthday parties. 
‘Try our 

surefire recipes 


prinkle-topped cupcakes are 

making grown-ups young again 

at Cupcakes by Heather & Lori 

in Vancouver, British Columbia. 
But at San Francisco's Citizen Cupcake 
cafe, mini cakes—like Moka Choka— 
are matching grown-up tastes. (“Cup- 
cakes needed a makéover,” says owner 
Elizabeth Falkner.) 

Cupcakes, in short, are one hot 
dessert—a trend we happily endorse. 
To get you going on your own, we’re 
passing along Falkner’s recipes for 
vanilla buttermilk and chocolate chif- 
fon cakes, plus vanilla and chocolate 
frostings. And, if you’d rather leave 
it to the pros, we have a roll call of 
bakeries you should know about. 


BY LINDA LAU ANUSASANANAN 


PHOTOGRAPHS BY CHRISTINA SCHMIDHOFER 
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FOOD STYLING: ROBYN VALARIK 


bg 


ie: oreal toppings... 


butter swirl 


Chocolate ¥ 
with peanuts 


candied 4 
orange 





4 Vanilla with 
toasted 
coconut 


and chocolate 


jimmies 


< Chocolate 
with diced 
candied 
ginger 


nilla 
with cocoa 
powder 


v Yellow-tinted 
vanilla with 
jimmies 


Patric Gabre-Kidan, pastry 
chef for Tom Douglas 
Restaurants in Seattle, 
shares some insider informa- 
tion. (We’ve added our 
favorite strategies.) 


creamy. This is 
especially important if you’re 
piping it. Cold, stiff frosting 
will look dull and clumpy, not 
silky and smooth. 


> a lo colors. It will 
make each cake unique and 
turn the lot into instant dec- 
orations for a party. 


y. They can actual- 
ly elevate the look. 


Colorful sprinkles aren’t 
lowbrow beside sifted cocoa. 

gs. Some of our 
favorites are chocolate jim- 
mies, jelly beans, miniature 
M&Ms, miniature chocolate 
chips, peanuts, and chopped 
toffee, malted milk balls, or 
dark chocolate. 


es. Thin 
shreds of lemon or orange 
peel, candied lemon or 
orange peel, toasted 
coconut, candied ginger, and 
sugared rose petals are pret- 
ty flourishes. If using rose 
petals, lightly coat fresh, 
unsprayed ones with pas- 
teurized egg whites, then 
sugar; let them dry before 
using. 


Stir it until creamy, 
then dollop on cakes; or 
swirl with chocolate frosting. 


Little meringues, 
miniature Oreos, or chunks 
of chocolate wafer cookies. 












































































































































































































































Choose a cupcake. z 


Vanilla 
Buttermilk 


PREP AND COOK TIME: About 45 
minutes 


MAKES: 12 to 14 cupcakes 


NOTES: Frosted cakes keep (coy- 
ered) up to 4 hours at room tem- 
perature, up to a day chilled (warm 
to room temperature to serve). 


6 tablespoons unsalted 
butter, at room 
temperature 


1 cup plus 2 tablespoons 
sugar 


2 large eggs 

1 teaspoon vanilla 

2 cups all-purpose flour 

2 teaspoons baking powder 
2 teaspoon salt 
2/5 cup buttermilk 


1. In a bowl, with a mixer on medi- 
um speed, beat butter and all the 
sugar until well blended. Add eggs 
and vanilla and beat on high 
speed until well blended. 


2. Sift flour, baking powder, and 
salt into another bowl. 


3. With mixer on low speed, beat 
about a third of the flour mixture 
into butter mixture, then about a 
third of the buttermilk. Repeat to 
beat in remaining flour mixture 
and buttermilk, alternating in 
thirds. When all the flour is incor- 
porated, beat mixture on medium 
speed just until well blended. 


4. Fill paper-lined or buttered muf- 
fin cups ('/-cup capacity) about 
three-fourths full with batter 
(about %4 cup in each). 


5. Bake in a 350° oven until tops 
spring back when lightly touched 
in the center, 20 to 25 minutes. 
Cool on racks 5 minutes; remove 
from pans. Cool completely. 


Per unfrosted cupcake: 187 cal., 

28% (53 cal.) from fat; 3.2 g protein; 
5.9 g fat (3.4 g sat.); 31 g carbo (0.5g 
fiber); 175 mg sodium; 44 mg chol. 


Cupcakes 
near you 


Here are some of our 
favorite cupcake bakeries. 
Some concentrate exclu- 
sively on the little cakes; 
others offer a range of 
goodies. 


Chocolate 
Chiffon 


PREP AND COOK TIME: About 50 
minutes 


MAKES: 17 or 18 cupcakes 


NOTES: See notes for vanilla but- 
termilk cupcakes (preceding) for 
storing instructions. 


1% cups cake flour 


2 cup plus 1 tablespoon 
unsweetened cocoa 


1 teaspoon baking powder 
V4 teaspoon baking soda 
2 teaspoon salt 
4 large eggs, separated 
3/4 cup vegetable oil 


3/4 cup plus 2 tablespoons 
sugar 


1. Sift cake flour, cocoa, baking 
powder, baking soda, and salt into 
a large bowl. 


2. In another bowl, whisk egg 
yolks, oil, and 3 cup water until 
blended. Whisk in 9/4 cup sugar. 
Add egg-yolk mixture to flour mix- 
ture and stir until well blended. 


3. In another bowl, with a mixer 
on high speed, beat egg whites 
until frothy. Gradually add remain- 
ing 2 tablespoons sugar, beating 
just until soft peaks form. Add 
egg-white mixture to batter and 
fold in with a rubber spatula until 
evenly blended. 


4. Fill paper-lined or buttered muf- 
fin cups ('/-cup capacity) about 
three-fourths full with batter 
(about 4 cup in each). 


5. Bake in a 325° oven until tops 
spring back when lightly touched 
in the center, 20 to 25 minutes. 
Cool on racks 5 minutes; remove 
from pans. Cool completely. 


Per unfrosted cupcake: | 82 cal., 54% 
(99 cal.) from fat; 2.8 g protein; 11 g fat 
(1.7 g sat.); 20 g carbo (1 g fiber); 

124 mg sodium; 47 mg chol. 


VANCOUVER, B.C. 
Cupcakes by 
Heather & Lori 


irresistible: Sweet Sixteen, 
a vanilla cupcake with pink 
frosting and pastel sprin- 
kles. 1116 Denman St.; 
www.cupcakesonline.com 


or 604/974-1300. 
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Vanilla buttermilk ca 
with coffee frosting, 
and chocolate jimmies. 








SEATTLE PORTLAND Ktis 
Dahlia Bakery Elephants Cup 
Best update of an old Delicatessen ‘Bre hy 





standard: Devil’s food 
cake with white frosting. 
2001 Fourth Ave.; www. 
tomdouglas.com/bakery or 
206/441-4540. 


Classic: Chocolate b thoco 
milk cake with choce pi : 
ganache frosting. 11) Pvhi 
N.W. 22nd Ave.; www piisi 
elephantsdeli.com or in 
503/299-6304. Perea 


1p.) 5 








| 

| NCISCO 

Cupcake 
i ‘e: Chocolate chif- 
chocolate glaze 

jt zen” scrolled over 
bin white icing. 
tc St. (on third 
|Virgin Megastore); 
izencupcake.com 
1399-1565. 


| 
| 


L- 


SAN FRANCISCO 
Miette Patisserie 


Our favorite: Gingerbread 
cake with cream-cheese 
frosting. Ferry Building 
Marketplace on the 
Embarcadero; www.miette 
cakes.com or 415/837- 
0300. 


isis choo SE a ‘rosting 


Vanilla 


PREP TIME: About !0 minutes 
MAKES: About 22 cups 


NOTES: This frosting can be fla- 
vored many ways; see our varia- 
tions that follow. You can make 
the frosting up to 2 days ahead; 
cover and chill. Bring to room 
temperature and stir until creamy 
and spreadable before using. 


1 cup ('2 Ib.) unsalted 
butter, at room 
temperature 


cups (1 Ib.) powdered 
sugar, sifted 


teaspoon salt 
tablespoons milk 
teaspoons vanilla 


In a bowl, with a mixer (preferably 
fitted with whisk attachment) on 
low speed, beat butter, 2 cups 
powdered sugar, and the salt until 
blended. Add milk and vanilla; 
beat until blended. Add remaining 
powdered sugar, | cup at a time, 
beating until incorporated. Turn 
mixer to high speed and beat 
frosting until fluffy and smooth. 


Per tablespoon: 86 cal., 48% (41 cal.) 
from fat; 0.1 g protein; 4.6 g fat (2.9 g 
sat.); 1] g carbo (0 g fiber); 8.4 mg 
sodium; 13 mg chol. 


Coffee frosting: Replace milk 
and vanilla with 4 teaspoons 
instant espresso powder dissolved 
in 3 tablespoons hot water, then 
cooled. 


Lemon frosting: Replace 

milk with 2 tablespoons lemon 
juice, and vanilla with 2 teaspoons 
grated lemon peel. 


Mint frosting: Replace vanilla 
with 4 teaspoons créme de 
menthe or | teaspoon mint 
extract and 2 or 3 drops green 
food coloring, if desired. 


Orange frosting: Replace 
milk with 2 tablespoons orange 
juice, and vanilla with 2 teaspoons 
grated orange peel. 


Chocolate 


PREP AND COOK TIME: About 20 
minutes, plus about 1'/2 hours to 
cool 


MAKES: About 3 cups 


NOTES: Follow make-ahead and 
use directions in notes for vanilla 
frosting (preceding). Spread left- 
over frosting onto chocolate 
wafers or graham crackers to 
make sandwich cookies. 


1’ cups whipping cream 


12 tablespoons light corn 
syrup 

12 ounces bittersweet or 
semisweet chocolate, 
chopped, or 2 cups 
chocolate chips 


Va cup (% lb.) butter, thickly 
sliced 


1. Ina 1'%- to 2-quart pan over 
high heat, bring cream and corn 
syrup to a boil, stirring occasional- 
ly, 3 to 4 minutes. 


2. Put chocolate in a heatproof 
bowl. Pour hot cream mixture over 
chocolate. Let stand about 5 min- 
utes, then stir until smooth. Add 
butter and stir until melted and 
mixture is smooth. 


3. Let frosting cool, stirring occa- 
sionally, until thick and spread- 
able, 2 to 3 hours at room 
temperature, about 1'/2 hours in 
the refrigerator. 

Per tablespoon: 67 cal., 76% (51 cal.) 
from fat; 0.7 g protein; 5.7 g fat (3.3g 
sat.); 4.7 g carbo (0.2 g fiber); 13 mg 
sodium; 11 mg chol. # 






























































BEVERLY HILLS 
Sprinkles Cupcakes 


New: At a shop scheduled 
to open in April, treats 
once sold by special order 
only. 9635 Little Santa 
Monica Bivd.; www. 


sprinklescupcakes.com 
or 310/274-8765. 


LOS ANGELES 
Joan's on Third 


Joan's favorite: Chocolate 
cake with chocolate frost- 
ing and chocolate sprin- 
kles. 8350 W. Third St.; 
www.joansonthird.com or 


323/655-2285. 


PHOENIX 
Barb’s Bakery 


Popular: Red Velvet, a 
marcon-colored light 
chocolate cake with 
cream-cheese frosting. 
Closed Sun. 2929 N. 24th 
St.; www.barbsbakery.com 
or 602/957-4422. 
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architect Mark 
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picture book; 
filmmaker 
Mike Tyler. 
Opposite 
page: A 
Mack- 
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he painter from Bombay is sit- 
ting opposite the artist from Amster- 
dam, who in turn sits next to the 
filmmaker from Rome. Conversation 
at the 20-person dinner has danced 
from art to politics and now—perhaps 
because the grilled chicken with chut- 
ney has arrived—to food. Painter 
Gulammohammed Sheikh, who has 
just flown in from Baroda, India, 
praises the cuisine of Kashmir. “Heav- 
enly,” he says. “The best food in the 
world.” Gordon Knox is discussing 
Fernet Branca, the Italian aperitif that, 
he says, Hemingway despised. From 
across the room, Knox’s bulky but 
sweet setter-boxer mix, Puglia, looks 
on—though whether or not Puglia 
likes Fernet Branca, it’s hard to say. 

Then chef Romana Ciubini brings 
out dessert: plates of panna cotta, 
shimmering, snow-white. “This was 
challenging for Romana,” Knox 
explains. “To make it as she does in 
Umbria, she had to find fish-based 
gelatin—not beef-based. But she did. 
Taste it.” We taste. The panna cotta is 
perfect; it merits applause. This is a 
great dinner party. 

Assembling first-rate dinner parties 
is not generally considered an artistic 
achievement. But that’s one of the 
things Gordon Knox, the artist residen- 
cy director, and the others behind 
Montalvo Arts Center are trying to do. 
Now, after the completion of a multi- 
million-dollar expansion, they’ve 
established a one-of-a-kind artistic 
haven—the ultimate Western art 





A peek inside 


California's 
Montalvo 
Arts Center— 
the ultimate 
Western art 
colony 


BY PETER FISH 

AND PETER O. WHITELEY 
PHOTOGRAPHS BY 
BROWN CANNON III 
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About 


Montalvo 
Arts Center 


The arts center is in 
Saratoga, California, 
approximately 10 miles 
west of San Jose. This 
month you can visit the 
new cottages created for 
the Lucas Artists Pro- 
grams (presided over by 
Gordon Knox, above) 
and see the work of 
Montalvo artists at the 
center’s first Open Stu- 


dios (10-4 May 14; free). 


For more information— 
including Montalvo’s 
extensive schedule of 
concerts, lectures, and 
art exhibits, and its 75th 
anniversary celebration 
October 15—visit 
www.montalvoarts.org or 


call 408/961-5800. 
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colony—in Northern California’s Santa Cruz 
Mountains. They’re inviting some of the most 
promising visual artists, composers, and writers 
in the world to spend time here, drawing inspira- 
tion from the surroundings and each other. (You, 
too, can visit the grounds when Montalvo wel- 
comes the public to its new art facilities this 
month at its first Open Studios.) If the conver- 
gence of so many creative minds in a beautiful 
place leads to first-rate dinner conversation, 
that’s good. If it leads to world-changing art, 
even better. 


n 1912, when California Senator James Phelan 
built his 175-acre estate, he named it Villa Mon- 
talvo, after the 16th-century Spaniard whose 
novel first gave the world the word California. 
‘Today the journey to Montalvo provides a nice 
cross section of the state. Start in the flatlands of 
the Silicon Valley, where the hopes of software 
engineers and venture capitalists are slowly com- 
ing back to life after five lean years. Then follow 
the road uphill to the expensively rustic suburb 
of Saratoga, and farther still to where the road 
narrows and winds between giant oaks. You 
could turn left now and admire Phelan’s original 
Italianate mansion. Instead, turn right and come 
to a hillside, once a prune orchard and now... 
something else. 

What else? Think ‘Tuscan hill town reimag- 
ined by Red Grooms. Or John Winthrop’s “City 
Upon a Hill” if designed for The Incredibles. “We 
wanted to give the artists a sense of community,” 
says Montalvo Arts Center’s executive director, 
Elisbeth Challener. “And we wanted synergy 
between the artists and architects.” 

‘To accomplish this in a world-class artist resi- 
dency program, the Montalvo board hired six 
leading Western architects and asked them to 
design 10 live/work studios in conjunction with 
an internationally renowned painter or writer or 
musician. Sally Lucas—Montalvo trustee and 
the namesake, with husband Don, of the Lucas 
Artists Programs residencies—says her friends 
were appalled. “They would tell me, “We just 
had the worst experience with one architect! 
How can you work with six? And artists, too 

But that’s what happened. San Francisco 
architect Jim Jennings collaborated with late 
Nobel laureate Czeslaw Milosz to create a cere- 
bral writer’s studio, and with sculptor Richard 


?? ” 
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{ 
t 
Serra to shape a luminous visual artist’s spac | 
‘The two composer’s cottages by Daniel 
Solomon, another San Francisco architect, ari | 


5 3 ; i 
designed for optimum acoustics. At the base « 


the hill, the commons building, by Portland 
architect Don Stastny, gives residents a place | 
hang out when they’re tired of working in so! 
tude. And a place to enjoy those fabulous din 
ners, cooked by culinary fellows like chef 
Romana Ciubini. 

In the 75 years since Senator Phelan passeq 


away, his home has become the arts center hey} 


dreamed of. A Bay Area cultural institution, | 
Montalvo regularly hosts concerts, readings, ; 
other arts events. Even so, expanding the exi 
ing artist residency program—the oldest of its 
kind in the West—to rival East Coast retreats 
hike the legendary Yaddo was a major stret 
requiring five years of planning and building ¢ 
and a budget of $10.5 million. And fund-raisis 
still isn’t quite finished. “For a while,” Sally 
Lucas recalls of her own efforts, “people saw 
coming on the sidewalk and crossed the stree 
Lucas even harbored a few doubts about whet) 
the entire program would ever be completed. 
But last fall, the first of the artists arrived to 
begin their residencies. “When we actually he 
them living here,” Lucas recalls, “they said, ‘V 
like it, we really like it!’ I felt just like Sally Hes 


} 
igital artist Isabelle Jenniches is workir 
in her Adele Naudé Santos—designed studio. ~ 
some ways, being an artist seems so relaxing;§ 
she says. “But for the most part, you work a 
the moment you get out of bed. You never taki 
time off” : 
On one large rear wall, Jenniches has mo 
ed hundreds of images of Japan’s Mt. Iwate, | 
which she culled from a webcam over the spa 
of nine months. The collage of photographs 0 
distant mountain—taken day by day, month b| 
month—has a mesmerizing effect. 

“We take our artists seriously,” says Gordot 
Knox, whose job is to find creative talent fro 
around the world who might benefit from 
months at Montalvo. “It’s not about a nice ple 
to do watercolors. It’s about a global intellectv} 
exchange.” His vision for the program include 
interaction with the public: workshops in loca | 
high schools, on-site class visits, collaboration W | 
local tech firms to discover new ways of creating} 








Mt 


to give artists 

a sense of 
community. 

And we wanted 
synergy between 
the artists 

and architects 


0 
o 
ah 
c 
o 
> 
o 
= 


Fung Design 


lciates plays with 


| 
| 


i 


and form. 





LORE Oy ale) 


at ae 









































art. “We tell the artists,’ Knox continues, 
“ “You're doing serious work, we'll give 
you a community and a place to work’ 
That can be a life-changing event.” 

For Jenniches and her partner, Mike 
Tyler, who was raised in Paso Robles, 
California, the Montalvo stay has been 
exactly that. When they moved to the 
US. from Amsterdam, they spent time 
living out of a VW van. Now they have 
ample space for her to work on her proj- 
ect, and for Tyler—a visual artist turned 
filmmaker—to write a screenplay. “It’s 
been just amazing,” Jenniches says. “The 
quietness. The concentration. The inter- 
actions with the other artists. Such a 
diverse group—and it’s always changing.” 

Higher up the hill, a pair of Indian 
artists are preparing works for a pro- 
posed Indian pavilion at the Venice 
Biennale, which begins in June. “Bom- 
bay is a lot like Manhattan,” says Nalini 
Malani, a filmmaker and visual artist 
whose current project—drawings that 
will become part of a video installa- 
tion—occupies much of her studio floor. 
“Urban, cosmopolitan, but stressful. 
Here the landscape is so exquisite.” In 
another studio, Gulammohammed 
Sheikh shows a still-to-be-completed 
series of gouaches depicting a journey 
through a gorgeously colored world. 
“I’ve always been interested in art you 
can step into,” he explains. “And I’ve 
always been interested in journeys.” 


t’s 10:30 now, the last of the panna 
cotta has been enjoyed, the last of 
Romana Ciubini’s espresso sipped. 
Good-byes are being said, both for 
the night and for longer. Two of the 
artists—the filmmaker from Rome and 
her partner from Los Angeles—are leav- 
ing in the morning. It’s hard to be boot- 
ed out of paradise, they agree. Yet the 
hope is that they'll carry the best of this 
place with them, that somewhere—in 
Bombay or Amsterdam or Paso Ro- 
bles—someone will create something 
unprecedented and wonderful, all 
because of time spent here. #* 
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Elements of a creative space 


Montalvo’s 10 live/work cottages radiate from a serpentine road winding down an open 
side. Los Angeles architect Mark Mack teamed with conceptual artist David Ireland to d 
a pair of buildings for visual artists, including this yellow studio. 


Seclusion 


Artists need 
surroundings 
that encourage 
moments of 
introspection. 
Mack’‘s studio 
uses careful 
siting (A) and 
sliding panels 
on barn-door 
track to achieve 
Privacy. 


Flexibility 
of space 


Like opaque 
shoji, sliding 
panels (B) can 
rearrange the 
interior. The 
standing-height 
worktable (C) 
lifts and rolls 
on a pair of 
casters. 


Light 

Visual artists 
desire flat, even 
light from north 
windows. An 
almost floor-to- 
ceiling window 
wall (D) faces 
north, its light 
balanced by 
that from small- 
er surrounding 
windows. 


Easy care 


The spartan but 
generous studio 
has concrete 
floors, white 
walls, and plen- 
ty of display 
space. Furnish- 
ings in the 
kitchen (E) and 
sleeping areas 
are simple and 
spare. 
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ECIAL ADVERTISING 





Win a Free Pier 39 VIP 
Pass valued at $48 


If you are among the first 100 readers who 
Re ear request information from our 
advertisers featured in THE DIRECTORY 
you could win a Free VIP pass to San Francis- 
co’s Pier 39 . The pass includes one compli- 
mentary Blue & Gold Fleet San Francisco Bay 
Cruise ticket, 20 Riptide Arcade Tokens, one 


free San Francisco Carousel ride, one free sin- 


gle ride in the Turbo Ride simulation theater 
and two hours of free parking in the Pier 39 
Garage. 

Aira com aS ad inserted at page 67, 
roto oi cs ca ot and circle the advertisers _ 
you want to ea FREE information from. 
lel oy the Peta card in the mail. 

See tar back of the entry card on page 67 
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ea up close. Enjoy penthouse din- 


SAA AST eee Cr 


EXHILARATING EXPLORATIONS 
entre Fe Se (CoO Co 
neys that invigorate mind, body, and spirit. 
ua) variety of outdoor adven- 


CTT} aed CRM lg cml m alee 
expert-led lifestyle seminars, spa treat- 

Pa oe and CMR m Cg mre Cee) 
PCM ea iC me ee eg 
UU SUL eh or 
Per re OLE 


FROM COPPER TO CULTURE © 
nestled in the TS UCL Cy 
etter ari Mee Me) te Mem Lg 
CT UT charm. The pic- 
Pert eR a7 Rien reer a een 
buildings snuggled into steep hillsides, bril- 
Tra ie CC i} spectacular mountain 
CTR rete ar lO7 artists’ rT 
TR late Crue Ty Peter tts Se 
to give Bisbee its Cr a 
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ITH UP TO 30 SMOOTH-RIDING 
WW cerstisa EXPRESS ROUND TRIPS 

DAILY TO CATALINA ISLAND — 
IT'S THE ULTIMATE ONE-DAY GETAWAY! 
OR SPEND A NIGHT OR TWO AND ENJOY 
OUR DINING, SIGHTSEEING, SHOPPING AND 
| WATER SPORTS. ASK ABOUT OUR OVER- 
1 NIGHT PACKAGES. 


3 DAY 2 NITE TOTA 
GET-A-WAY PACKAGE $? 
Two Nights Lodging for 2 Plus 
Four Full Breakfasts * Two Dinners One Night Tax 
Plus we can arrange a Ride on the Skunk 
Train, A Tour of the Botanical Gardens, Horse 
Back Riding on the Beach, Deep Sea Fishing 





























































} : Relax in our Indoor Pool and Spa 
I! | | LONG BEACH LONG BEACH 
} AT THE QUEEN MARY DOWNTOWN In Room Gourmet Coffee, Microwaves, HBO, Refr 
| | n ‘i CATALINA LANDING ] 
| DANA POINT ee 2 22 
} } DANA WHARF = SAN PEDRO 800 5 4- 











} SPORTFISHING ————— BERTH 95 


LATALING EXPRESS 


| Local Calls 707 964-4761 
| Aaa 


400 South Main Street, Fort Bragg, CA 
www.fortbragg.org 
48 Hour Cancellation ¢ Expires June 30, 2005 


Some Restrictions May Apply « Weekends Sight 
Reservations Required 
















(310) 519-1212 or (800) 315-7925 


www.CatalinaExpress.com 
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Running on empty? Stay a minimum of two nights in Costa Mesa and you can “Drive And Dine On Us”. 
A $30 restaurant certificate every night of your stay, as well as a $30 gas certificate, will propel you nicely 
from South Coast Plaza, The Ultimate Shopping Resort® to our world-renowned Theater District and, 
finally, to award-winning dining establishments. It’s a trip that will get you revving on all cylinders. 


! For reservations or information call 1.800.399.5499 or visit us at www.costamesa-ca.com. 


AYRES HOTEL & SUITES 800.322.9992 


ao COSTA MESA MARRIOTT 800.228.9290 


HILTON COSTA MESA 800.HILTONS 


A HOLIDAY INN COSTA MESA 800, HOLIDAY 
Costa Mesa RESIDENCE INN BY MARRIOTT 800,331.3131 
THE WESTIN SOUTH COAST PLAZA 800.WESTINI 
fhe Best Of Southern California WYNDHAM HOTEL 800.WYNDHAM 


888- 423- (pam 


www.thevillageatsquaw.co! 





Subject to availability. Restrictions apply. Not valid with other offers. Offer valid 3/18/05 — 9/30/05, 
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aaa hee 
Culture; check. 
Better yet, click. 


SAN DIEGO 


Ps 


a complete listing .of art & cultural 
events in San Diego, visit 


vw.sandiegoartandsol.com. 
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CHULORNTY, 


THE WAY YOU REMEMDER IT 


Pismo Beach is a beautiful 
tourist destination and the perfect place 
for your next meeting or conference. 


On the Pacific Ocean, between Los Angeles and San Francisco 


1-800-443-7778 


7A0 AT9SS 
-4/48-073 7 
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SANTA BARBARA AREA 


SANTA BARBARA 


FAMILY 
‘VACATION 
"CENTER 


"Like a Cruise 
‘2 on Land!” 











v Full Service farsi resort located on the 


beach in beautiful Santa Barbara 
VY Perfect for individual families and/or 


familyvacationcenter.com 
805.893.3123 


SHASTA CASCADE REGION 


larger family reunions 


meal it 6 


SOP 
BNI Leda NSA 


. “Base Camp” for those 
» wishing to explore Northern California's scenic 
wonders. Shasta Lake, Lassen Volcanic Nat'l Park 
; and Whiskeytown Lake, to name just a few, < 
all attractions worth experiencing, and are jt 
‘minutes from Redding, Also don't’ forget . 
; California’ s newest icon, The Sundial Bridgeugy 
New and opening May 30th is Turtle 
‘Bay rie Park's 2 ell 
Arboretum & Garden 2 ass 


Free Vacation 


sabclnily whe 
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SOUTHERN CALIFORNIA 


Planning to visit Orange County? Stay in 
Irvine, the heart of OC. With easy access 
to airports and all major freeways, Irvine is 
centrally located to all of the area’s most 
visited attractions—amusement parks, 
beaches and world-class shopping centers. 
And Irvine is rated one of the safest and 
cleanest cities in Southern California. 


Rooms as low as $65 a night. 
wwv.destinationirvine.com © 1-877-IRVINE-7 
Please ask for “the Irvine Rate’. 


Play WW 0.C., stay Wn Irvine. 


WINE COUNTRY REGION 


Ro Strava 
i 
£0 z 
| ae Mo 
‘SRI Tae 


Fop no * 
"THE Warren g. puttON 3¥- 


Join Us! 


fora 


: Sonoma Wine Country Event 


Saturday, June 11, 2005 
3:00 - 8:00 p.m. 
Wine Tasting 
Gourmet BBQ Dinner 
Entertainment 
Silent & Live Auction 
Highlighted Auction Items: 


‘ A. Rafanelli Dinner 
~ Collection of 44 magnums & more! 


Richard's Grove & Saralee’s Vineyard 
3575 Slusser Road, Windsor, CA 


Advance Reservations Only 


www.agstravaganza.com 
For tickets or information call (707)521-7898 











YOSEMITE AREA 


NFERENC 
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ee) 1eiote Xt 6S 
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Discover Merce 
and spend the weekend . . 
winding down the blossom® 
trails of Merced County. Tt) 
the bounty of the land at | 
local nut house or taste sav’ 
cheeses at a local factory. 


Merced has much to offer | | 
outstanding art, musical a\, 
cultural festivals to nation 
acclaimed cycle and boat r 
Visit our web site to see wh! 
you can't miss, or call us at 


800-446-5353. 


www. yosemite: dean q 





B,D 
ane 


YOSEMITE NATIONAL PARI. . 


Passageway into the 


Soa 
eeu 
COREY Te 


Drive into Yosemite Natioo™* 
Park through its most scev 

gateway. Affordable lodgiri®, 
abundant attractions, _ 

convenient travel service} 


Get your FREE Visitors: : | 
Guide today! . 
__ ee 
EMIT A 


www. yosemitethisyear. ce 
959.683.4636 


YO 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Bro a ti 


Wares ea ette rl cig 
ARIZONA 


EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


punzet| Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 
brite P.O. Box O Kanab Utah 84741 


Realty Experience... 
lg Inc. Integrity. 


| Serving all of 
southern Arizona 


11 888 826-8361 


w.reckerrealty.com § Aiieasie 


CALIFORNIA 


‘(ZEPHYR = Yosemite 
PweirewaTeR ExPeDTIONS HAVA RT yg AV -Wa go og 
2 and 1-day rafting trips on the 
Merced river with 
Zephyr Whitewater Adventures. 


0-431-3636 www.zrafting.com 
is also on Tuolumne and Kings rivers. 


ach Avid Travelers 


Promote your destination, 
lodging, or travel activity 
N Sunset'’s Travel Directory. / 

Call Sunset today. 

(877) 748-0737 Fh} 


i 


a. : ‘ 
\vertise in The Sunset Travel Directory, 





| a eto] 
Bainbridge Island, WA 


A RELAXING 35 MINUTE FERRY RIDE 
FROM THE SEATTLE WATERFRONT 
30+ROMANTIC INNS, BBS AND COTTAGES 


WWW.BAINBRIDGELODGING.COM 


CALIFORNIA 


JUMP INTO SUMMER | 
AND SAVE! 


AMartriott 


HOTELS & RESORTS 


From $89 nic 


Summer “Travel Time” Package 


CALIFORNIA COLLECTION 


* Full service accommodations. 

* Breakfast for up to two adults and 
kids 12 and under. 

* $100 Bonus Bucks” coupon 
(for future Marriott stay). 

* $50 coupon with major airline. 


Call 1-800-686-2649 

Ask for Special Code OTP 

Or visit playatmarriott.com 

Available at 34 full service hotels and resorts in the West. Offer for 
stays 5/I-9/5/05. Coupon redeemable 9/1-12/29/05. Subject to 


availability. See website for rates and complete terms and 
conditions. © 2005 Marriott International, Inc 





CATALINA ISLAND 


ALG, ANCA VA 


Ia War Ae 
Patna rem > | le 


; FOR A FREE VISITORS GUIDE CALL 
The Catalina Island Chamber of Commerce 


310-510-1520 


www.CatalinaChamber.com 


call 1-877-748-0737 


Teale 


| Experience a Room 
with a Different View 


| 
i 


acon 
BA 
SURO mAN CLIT 


NTT TTT ee) 


- (800) 780-7905 
CU oa 


Just steps to the 

beach and a stroll to 

fine restaurants and galleries. An rr 
seaside refuge in Mendocino Village. 


Mra a * 
ie Va e 
English Inn nok . 


Ce Cm 
AWA kad 

ATTA 
lakeportenglishinn.com 


Lakeport English Inn 

eMC io Hi eme (aernnTt 

and great fun! Guest . 

Pub, weekend High Tea, Game Room and Clear 
Lake views. 


Sty 
OM 


DUC Lh 
San Francisco Bay Area 
Cl Pa Lg 
www.landisshores.com 


Ce) vou y I 

oceanfront really 

means at Landis Shores 

Oceanfront Inn. Elegant accommodations, fireplaces, 
whirlpool tubs, in-room massage, balconies and fine 
NYTer 


Sorensen’s 
URSA 


Hope Valley, CA 

(800) 423-9949 

DO 

sorensensresort.com 

Your all season resort: *y. 

HMI CoM PeN Ca eHt 

mountains, 

Sorensen’s offers yay 

house-keeping cabins,-homemade. chisine and many 


OTM Cary Duo elite vec lec selos 


Ci tified b 


California Association af 


Bed & Breakfast Inns 


Visit www.CABBI.coim for ¢ \00 California inns 


and to order a CA! 
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I) CENTRAL COAST 








Located on Highway 1 

on California’s Central Coast. 

| Reservations are strongly recommended. 
Call for tickets: (800) 444-4445 

or reserve online at 

www.hearstcastle.com 
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HEARST CASTLE 















CENTRAL COAST 





Call or log on today for a FREE/ 
visitors guide anda FREE 


SLO Passport savings card. 


1-866-546-4345 ext. 202 
www.slovacation.com 


HUMBOLDT COUNTY 


Miranda Gardens Resort 
Located on The Avenue of the Giants 


We offer 16 antique 
furnished cabins to 
accommodate the most 
discerning guests. All 
with private baths, tv, 


SUALALA 


AST  ¢ 


€ 


INO CO 


refrigerators, private patio 
or deck and coffeemaker. 
Let the redwoods soothe your soul! 
Where you can step back into 
time while enjoying the 
amenities of today 







MENDO( 





P.O.Box 186 oe, Se 2 2 

Miranda, CA 95553 = ae Fe ie Pa Sa ee 

www.mirandagardens.com 40m j : = mre , 
FREE Visitor Information 





goMendo.com or toll-free 1-866-goMelj il 
LAKE TAHOE/RENO AREA 


Dtscowen 


Won Aclee 


MENDOCINO COAST | 


| 
y 
Rin Aagnt Dyer 
, (Ree 
21 Rae } 


Fr 


Ne 
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DN, 
TRUCKEF 


CHAMBER of COMMERCE 


(866) re 
www.truckee.com 


Coldwell Banker 


1-800-655-0608 
www.stayinlaketahoe.com 


North Lake Tahoe Vacation Rentals 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brow, 


‘MENDOCINO COAST 


{ st 
$135* Sp Sp’ a 
Mendocino Hotel & 

Garden Suites 

800-548-0513 


For special offers, visit 
www.mendocinohotel.. 
"Valid Sun.Thurs. Expires 6/3 

Excludes holidays & subject 1 


the 
ild side 


845 7922 
oct unty.org 


AN FRANCISCO/BAY AREA 


Jeremiah O'Brien’ 
Historic Ship that Sails 


International Memorial Bay Cruise 
Tall Ships Bay Cruise 
San Francisco to Sacramento River Cruise 
Sacramento to San Francisco River Cruise 
27 Reserve Fleet (Mothball Fleet) Bay Cruise 
8,9 Fleet Week Bay Cruises © 
Start at $125. per person - for more information 


415-544-0100 
Ssjeremiahobrien.org 


2 


re ie 
Cosi 


Our Cusic 


expic re 


eee < OO ; 
ea led 
Se Ren Rein fue HUN 
an hour north of Tahoe. Fresh air, 


mountain trails, clear lakes: starry nights. - 
= Sand stories by the campfire” | 


AA ANIL CL 
a Pen RUT 


800-326-2247 
AAA BURR ea te 


@yertise in The Sunset Travel Directory,’ call 1-877-748-0737 


A MESA 


say south coast plaza is differeni.. 


(he difference 


APPLE 

BARNEYS NEW YORK CO-OP 
BURBERRY 

COACH 

CRATE & BARREL HOME STORE 
LOUIS VUITTON 

NORDSTROM 

POTTERY BARN KIDS 

PUMA 

SMITH & HAWKEN 

TIFFANY & CO, 
WILLIAMS-SONOMA GRANDE CUISINE 
ZARA 


PARTIAL LISTING 


800.782.6888 WWW.SOUTHCOASTPLAZA.COM 
SAN DIEGO FWY (405) AT BRISTOL ST, COSTA MESA, CA 


MAMMOTH LAKES AREA 





MAMWNE? sr H 
LAKES 


California's Premier Mountain Resort 


Mammoth Lakes, a year long celebration of the 
great outdoors. Summer is filled with festivals, 
music and unrivaled adventure, all framed by 
the mgged beauty of the eastern High Sierras. 


ae a oe 


Call or click to request our {ree Vacation Planner | 
| 1-888-GoMammoth - www.VisitMammoth.com | 


| 
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HUMPBACK & BLUE WHALES/DOLPHINS 
All trips led by Marine Biologist 


6 hour trips May thru Nov. 
(also: Gray Whales/Dolphins Dec.-Apr.) 


www.gowhales.com 


GOURMET 
DINING 

Salen 

Bese 
|__ BRUNCH 


1275 McKinstry Street, Napa, CA 94559 
Gift Certificates Available 


Discover your 
better nature! 


AQUARIUM 
VACATION 
Nee erD 


179 


Explore the amazing Monterey Bay 





Se al 


Aquarium with the only GREAT 
WHITE SHARK on exhibit in the 
world within walking distance trom 
the hotel. Reserve this popular 
package today and visit our website to 


learn about other exciting packages. 


AQUARIUM PACKAGE includes one-night 
standard accommodations for wo, aquarium 


tickets for nwo, and a scrumptious breakfast 


ag 


PORTOLA PLAZA HOTEL 


AT MONTEREY BAY 


for two. 





PORTOLAPLAZAHOTEL.COM 


‘RESERVATIONS (866) 7IL¢1796 
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SKUNK TRAIW 
Take a scenic t 
ride from Menc 
Coast through © 
Noyo River Cary 
to the mountai* 
and redwood fi 
Ask about new") 
evening trips. 
depart from Fo 
Bragg and Will 
Visit SkunkTrai: 


SACRAMENTO RIVER TRAIN Ride on longest: 
en bridge in the West, along Sacramento Riviy 
through scenic countryside. Train departs!) 
Woodland, 15 minutes from Sacramento. 
SacramentoRiverTrain.com 


Ro 
Sunset Dinners, Murder Mystery Dinners, S$) 
brunches, Wild West Shows, Rail & Raft Trips, anc) 
Train departs from Oakdale, just one-hout 
Sacramento or Bay Area. Visit SierriaRailroad.c« 
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NORTHERN CALIFORNIA 


: 


edit F 


. ml Or an 


ctaculat Dea, 


eer pee ER 
: Konocti Harbor Resort 


PCT EDR) Lace 


stivals, Fairs and Fun 
Daucescas hy 
i Ys : 

Ne } i 


ntact us for a = brochure 
map of “Fun Things To Do” 


*800-525-3743 
w.lakecounty.com 


eScape Res 


Bod Life on Clear 


slakeEscapeResort-com : 


Ware TS £e4 tee << 


MUXUTTOUS 


ited off Hwy 36 on the 
Creek Golt Course 
tiful Lake Almanor Stay 
urs East of Chico & Play 
ReeleLe West of Reno Packages 
{Open Year-Round Beginning 
pes April 30 
iMShe 


530) 259-STAY (7829) 


| 
P 
iF 


Sdvertise in The Sunset Travel Direct 


NORTHERN CALIFORN: 4 


Visit Chico, California! 


Voted 
"Top 100 Small Art Towns in America” | 


Galleries PerformingArts ArtGlass Theatre Public Art 
Call 800-852-8570 


Mention “Sunset” and receive a FREE Visitor Guide & Arts Packet 


REDWOOD COAST 


Starts Here. 


FOREUNA 


a 
A vib 


Lt Oy ae 


fo geta 


%O 


DISCOUNT®: 


‘ 5 
on lodging 


* BASED.ON 
Det aiay 


Call (800) 426-8166 or visit: 
liscovertheredwoods.com 





‘Travel EF plannet Calender 
800.346.3482 ‘REDWOQD 
www.redwoodvisitor.org 


SAN DIEGO AREA 


The only “Exclusive Ladies and Mothers Fitness Vacations” at the beach 


in La Jolla, California, Limited enrollment. Separate children’s camps too! 
WWW.CAMPLAJOLLA.COM- 1-800-825-TRIM 
¢ FREE 2-YEAR FOLLOW-UP » NUTRITION © FITNESS FUN! 


call 1-877-748-0737 


aE mi rae). 


SACRAMENTO/DELTA AREA 


Sacramento Ho 


: Are Giving Away Gold } 


Get VIP savings at Sacramento 
attractions, restaurants and 
retailers with the FREE 
Sacramento Gold Card 


e Enjoy instant benefits at hotels, 
such as room upgrade and 
complimentary breakfast 


’ Just ask for one 
oe when you check in 
& \, of a participating 


. », Sacramento-area 
hotel 


For more information: 
www.discovergold.org/goldcard 
800-292-2334, ext. 5550 


SANTA CRUZ COUNTY 


Ou bout 


White sand beaches, sparkling, sunny days. 
Art, antiques, Victorian neighborhoods... 
And that’s just the beginning. 


Explore Santa Cruz County. Nature is everywhere—in the giant redwoods, 
natural porks, wildlife and birds. Experience our quaint towns and gor- 
dens, acclaimed theatre, festivals and year-round events. 


All the wonders of the Monterey Bay are yours to enjoy. Once you've 
heen here, you'll discover our beaches are just the beginning. 


Sui 


Uo Racers 


To plan your fun filled family vacation visit us at: 


www.santacruz.org 


Or call 1-800-833-3494 for your free 
Santa Cruz County Traveler's Guide 
SANTA CRUZ COUNTY CONFERENCE AND VISITORS COUNCIL 


njoy sun, surf and golf on 

ne Monterey Bay. Large 

election of properties. 
Property Management 
y.baileyproperties.com 


1-800-347-6830 


























































































































Pere Kee hey eee Wey Rankin Ranch 


e Est. in 1863 pe 
Sea Ranch Vacation Homes ei kc 
(707) 884-4235 California Cattle and 3 
www.searanchrentals.com Gliest Ranch 
Ocean Views ¢ Hot Tubs « Hiking (661) 867-2511 
Swim « Tennis « Golf 
www.rankinranch.com 





Traveling to Hawaii is Ea 


ne Beaches | $125 


; wore P aay cco ee 
TFT a sail Ha) Beaten Se 22 ia pre 


VACATION RENAL BONLSIME 1-200-611-8992 ww 
800 - 785 - 3455 | Bienes 


www.ramshead.com 





Sunset Magazine 

G) te Special 
Q febuball << 

HOTEL LARSE | $16 night 


Double Occupancy 


Kauai Cottage a| 
Car from $131 a| ae i ar 
night for two* | Bets es ag a i 


Reservations 


2 ee | Enjoy the best of Poipu Beach in beautifully | 7 
fax 707-579-3247 | maintained 1-5 bedroom beach resort condos, } ADVERTISERS IN THIS | {| 
| homes and cottages. Many air, golf and activity | 8 ii 

TRAVEL DIRECTORY 


www-.hotellarose.com 
| packages. “Based on 5 nights in value season, dbl occ. 
308 Wilson St. Discounts vary with season and stay. . ; 
Sahta Rosa, cheerfully will send complete infé 
Sloe; | Call 1-800-367-8020 any day. LS prete i 
while exploring | | tion, including rates, reservation 
Sonoma County: Qve SUIT \RADISE te accommodations upon reque4 


The perfect place to call home CA 95401 
| 808-742-7400 _ __www.suite-paradise.com 
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TS6D see teen vec Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Bre c ks 


\|TISH COLUMBIA, CANADA 





| SPRING A LITTLE 
ROMANCE ON THE 
| ONE YOU LOVE. 


ing rates from $189 * 


time in Victoria is a glorious season when 
, and love, bloom early. Spring into 
and join us for a romantic and luxurious 
} getaway you'll remember forever. 


Fiimont oe 


= CGFour Diamond 
EMPRESS No. Ait 


Hoard 


‘888 278 3644 www.fairmont.com/empress 


jo ted is in US dollars and subject to change based on market 
. Rate is subject to availability and valid until June 30, 2005. 


FISH COLUMBIA, CANADA 


| Vacations will transport you in total comfort 


ria via Victoria Clipper 


yntown Seattle from °90 pp/rt 
rip Cruise & Hotel Packages ... from *103 pp/do 


in Island & Whale & Sealife Search 


Swntown Seattle to the San Juans. 
& Sealife Search 


from *50 pp/rt 
..from io pp/rt 


Kids Ride Free 


CPTI 


vicToe CLI 


www.clippervacations.com 800.888.2535 


| 


i 





©Aston Hotels & Resorts®Hawaii 2005 
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TRAVEL DIR 


ISLANDS GF MAUI 


ASTON AT THE MAul BANYAN 


ASTONishing Free Deals: 


Free 5th Night. 


As if South Maui's perfect weather wasn’t enough, we offer you 
spacious 1- and 2-bedroom condominium suites with daily maid 
service, two pools, a jet spa, outdoor barbecues, and tennis court. 
To experience what the island has to offer, you'll receive our 
Aloha Book with valuable deals on attractions, dining, shopping, 
and more. Championship golf is nearby and we’re right across 
from the golden sands of Kamaole Beach Park—great for families. 
Let Aston make your Hawaii experience one to remember. 


Free Luau Dinner Show. 
Buy 1, get 1 free — a $75 value. 


Free Aloha Book. 


With valuable offers on attractions, 
dining, shopping and more. 


Kids Stay, Play & Eat Free. 


See offers in Aloha Book for details. 


Ask for ASTONishing Free Deals. 
Call your travel specialist or 800-922-7866 
ASTONHOTELS.COM/SUNSET 


From $155 per night for standard 1-bedroom suite during value season. 5th night free 
effectively lowers rate to $124 per night. Valid thru 12/22/05. Some restrictions apply. 


ISLAND OF MAUI 
ISLAND OF MAUI 


Ber 


re 


a 4 | re Picmin Gan 


in the heart of Lahaina, Maui, Hawai'i 


433-6815 ¢ www.theplantationinn.com 
One-Bedroom Condominium & a (800) www.thep 


Budget Rental Car 


1 Ero Dei) 


oh Dhl 


% WEST MAUI CONDOS” 
Sunsets, Beaches, Golf and 
oa amic oceanviews. 


SELES Se PASTS ava AN Et ett eetey 11) 


j From only Ni 

| § Per night | 
12/16/04 — Sey 

4/15/05 | 


. . Add $15 fo Nes 
Mana Kai Mavi Resort is” pee od West real 

44. and remote working/guest ranct 
Beachfront 1-Bdrm Condos! Fring, cookouts, overnig 
Condominium Rentals Hawaii 


streams, private lake, swimming f 
Book online! wi aan /sunset photographers's paradise. See our webs 
« co | 
1-800-367-5242 3\ 


of America’s most beautiful 
s, fishing, gold pan- 

3@, boating. Several 

hot tub are all in this 

cialty Fly Fishing week 
and Health week. Diamond D Ranch Ins 


Diamonddranch-idaho.com 1-800 4@aol.com 


Settise in The Sunset Travel Directory,’ call 1-877-748-0737 
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LU 
HOUSEBOATS ISLAND OF OAHU 


Find Your place i 
ine fun at OHAN 






















The newly enhanced 
Oxuana Waikiki West greets 
guests with a fresh style, 

deluxe amenities and a 

convenient Waikiki location, 
just steps away from beaches, shop) 
and entertainment. Just one of many 





SEVEN 
4 CROWN 
7 RESORTS 










www.sevencrown.com Ouxana Hotels in Waikiki. | a 
Authorized concessionaire of the National Park Serice and the 
8 0 O 7 5 2 9 6 6 9 U.S. Forest Service in the Shasta-Trinity National Forest ; i 
Pa 
Call any 
travel agent or a 
1-800-462-6262. _OHAN\ 
OREGON OREGON ohanahotels.com WAIKIKI WwW 


Shere the Fun is Funes 


Part of the &B Outrigger Family of Islandy 


Rediscover the 


AU tag lee ho love... HOUSEBOATS 


BIDWELL MARINA | 
LAKE OROVILL 
California's Best Kept Secret 
167 MILES OF SCENIC SHORELII) 
Central California (70 miles north of Sacré {| : 
DeLuxe Houseboats at Competitive R' Wi: 
(800) 637-1767 (530) 589-3) 
www.GoBidwell.com 


REAL ESTATE INFO? JUST x | 
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Call 1-800-334-8118 for an exciting vacation 
planner, or visit www.sun.visitcorvallis.com 


CORVALLI 


POURISM 


allis, Oregon Con’ 
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SPECIAL CRUISES 


bia River Cruises 


night Journeys of Discovery 


yat exploring the 
of the Columbia 


$1,669 per person. 


February 18 — October 30 


Book now to save up to 
$800 per stateroom. a 


Call for a FREE brochure UNLINE TICKETING! Good Seats Available 


h 800- 901- 9152 www.osfashland.org hank : 


Mention "SD3' (541) 482-4331 
reatAmericanRiverJourneys.com/5D3 


SPECIAL CRUISES RAIL TOURS 


2005 


UTC a 14 
ALLEN PAVILION — 


Bestar ete 
VAT ie 
TRC Tela Vee C3 co) 1 Geen 
oF Doctor FAUSTUS 
Keli co) oh tte Ipod 
oT BUN fo gol) cee 
William Shakespeare 


ANGUs BOWMER THEATRE 


ite Tea 
Te Tear Lory 1-16 
THE PHILANDERER 
(eT olpfB ele rN 
Room SERVICE 
Bro} a SMC LaC Ny 
and Allen Boretz 
Nel Mee CCU 
(NAPLES MILLIONAIRES!) 
Eduardo De Filippo 
AC as eee Cla) 
Hannah Cowley 


Be avant 


By THE WaTERs OF BABYLON 


Robert Schenkkan 


ee WO TNL ane Nd aleve) 
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AMERICA 
ee Uy Le 


me See It From The River. 


| BOOK EARLY AND SAVE! 


over what it means to be truly 
upered on a luxurious 3- to 12- 

P Steamboatin’® vacation on the 
rs of Delta Queen. Or choose an 
My ig 7-night New Orleans & 
boat Adventure Week vacation. 


ise see your travel agent or call. ee aisle aia aca 


5 8.4858  www.deltaqueen.com ROCKY ) sOUNTAINEER Nae ees 


i pes Pr vacations, se 
A QUEEN STEAMBOAT COMPANY, INC. ee Wi agg PAT ne ) 


A DELAWARE NORTH COMPANY 


Ask for offer SNSTO505. 


~ “The Most Spectacular Train Trip in the World?” SAAN Aly 


fertise in The Sunset Travel Directory,’ call 
















































































No two yao Pla cs And 
Park City, Utah has a summer 
vacation for every one of them. 




















Don’t miss the Park City Kimball Arts Festival or the 
new Park City Food and Wine Classic. Catch an inde- 
pendent film or two. Go hot air ballooning, guided 
fly-fishing, horseback riding or lift-served hiking or 
mountain biking. Add this to over 100 restaurants, 
bars and shops and you've got a summer vacation 
that'll please éveryone. For a vacation planner, 
call 800-453-1360 x945 or visit parkcityinfo.com. 


par city” 


| A MOUNTAIN RANGE OF POSSIBILITIES 





parkcityinfo.com 


SAN JUAN ISLANDS, WASHINGTON 










| Sail the San Juan Islands 


| Forested Islands 
|| ESCAPE Hidden coves 
| THE 


Vivid Sunsets 
/ Plentiful Wildlife 
ORDINARY_ 7 ~\ Gourmet Cuisine 

| ee 
Brochure 800-729-3207 www.stsj.com 



















Six Day Cruises 








WYOMING 











A Premier Guest 
Ranch in 


Jackson Hole 


GROS VENTRE 
RIVER RANCH 








A small guest ranch over looking the Tetons. Log [if 
cabins, excellent food, your own horse, fly fishing, 











mountain biking, American Plan. Please contact us 
for a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 


307~733~4138 


www.grosventreriverranch.com 
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AMERICAN CAMPING ASSOCIATION 


A ot seated 
Gain Self Esteem 


Camp Ojai offers a broad array of athletic & cultural 
activities. Kids enjoy Swimming, Sports, Arts & 
Crafts, Drama, great Fitness 

Instruction and exciting Off- 

Campus Trips! Nestled in the 

Pacific Coast mountains and 

minutes from Santa Barbara. 

Other New Image Camp 


locations in Pennsylvania NEW IMAGE CAMPS 
& Florida. COED: AGES 7-18 newimagecamp.com 


Call: 1-800-365-0556 


Owned & Operated by Tony & Dale Sparber 


WWW.CAMPLAJOLLA.COM 


Lost WeichT & Have FUN too! 


THe Onty WeicHT Loss 
VacaTiON At THE BEACH! 


Pre- seen 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 
FitNess VACATIONS! 
Catt us First! We're THE Best! 


“1-800-825-TRIM 
Cramp La Jolla 


sett ee etait eed 



























4 OAK CREEK 
RANCH SCHOOL 


CO-ED BOARDING SCHOOL ON BEAUTIFUL OAK CREEK 











For 32 years 
we've been 
helping young 
people, ages 
11-19, realize 
their true potential. 
PROGRAMS & ACTIVITIES ~ 


+ For Underachievers and Under 
Motivated Teens 


* ADD/ADHD Child 


+ Leadership & Character 
Development 





* Small Classes, Individualized 
Programs 


% + Competitive sports/Mountain Biking 
* Continuous Enrollment 


admissions@ocrs.com * NCA Accredited 


ey 8) 634-5571 www.ocrs.com 


Squaw Valley ja 
At Lake Tahoe since 1978 ws 
Grades 6-12 * Coed * College Prep 
Traditional boarding school for capable under- 
achievers * Summer Classes * Outdoor Activities 


530-583-1558 enroll@sva.org 















SPECIALTY SCHOOLS | 






Pe ae ee ee ee ee ee ee ' 


Cro 
























iy) Canyon Schi 


Hope for the future... 
Healing wounds from t 


¢ Boys and Girls 12-17 


¢ Strong Therapeutic Environ 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment | 


¢ Family Involvement 
¢ Athletics 


“Preparing Youth for succe 


1-800-635-4441 


www.rrrtc.com 


“Not Just Programs, But A Solu 


¢ Residential Highly Structured # Theil 
¢ Separate Boy and Girl Programs 
¢ High Values @ Substance Abuse ¢ Yeari 
@ Non-Denominational 
¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Prog, 
¢ Full Psychological Testing Availabil 
¢ Community Service and Activities ¢ #) 
¢¢ Warranty Programs ¢¢ 


Call 1-800-818-6221 


Skills, 


bid 
= oN 


ac a 0 8 my 


growth. 


800-214-3878 


WWW.SUNHAWKACADEMY) 










cele Progri| 


Classes in Mt. Shasi! 
Rites of Passage, Will! 
Nature Aware®: 
more. Traditional Appi 
ships Helping Teens t 
Life of Honor. Call fo 
and Brochure. 


831-423-3830 
www.hwos.com 


A comprehensive 
that combines res#] 
treatment, accrediq 
academics and er | 


ADVERTISERS IN THIS | 
SCHOOL & CAMP DIRECTO} 
cheerfully will send complete int} 
tion, including rates, reservation 
accommodations, upon requi| 
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SPECIALTY SCHOOLS 


Free Catalog 1 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


| 1. 800-981-2876 


advisors available 


5 YOUR TEEN 
ates FOR DISASTE 


mar) 
Sate 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
‘edcademy 


'e making this important decision, 
er all the options. 
ht choice for your child depends on 
ctors. 


hia Reiss has helped over 5,000 
4s make these difficult decisions. 


ia Reiss, M.S. (415) 461-4788 
sed d Educational Psychologist #LEP652 


Tough love can 
change behavior, 
Real love can 
change a life, 


For information on the 
residential treatment program with a 
95% success rate, call 866-244-4321 or 

visit www.montcalmschool.org 


THE MONTCALM SCHOOL 


A RESIDENTIAL PROGRAM 
OF STARR COMMONWEALTH 


2ftise in The Directory, call 1-800-222-9404 


XCIN; 1) ay mOLUREPoLe)< 


Ss 


When exercise is a pleasure, 
fitness is easy... 

Swim against a smooth current adjustable 
to any speed or ability. Ideal for exercise, 
water aerobics, rehabilitation and fun. Just 
8' x 15', an Endless Pool™ is simple to 
maintain, economical to run and easy to 
install inside or out. 

For Our Free DVD or Video Call: 

(800) 233-0741, Ext. 3772 


www.endlesspools.com/3772 
200 E Dutton Mill Rd 
ENPEESS POOLS” Aston, PA 19014 


©0000 00OOCCOOOOCOC®O 
; REDWOOD . 


: GREENHOUSES ‘ 


: America’s BEST Values! : 
GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES ®& 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 

® ASSEMBLE SANTA BARBARA GRE! iB K ® 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©200800800986000800808080808 


| GaN 
ae = 2 } 
2 It's the B35 HOUSE for little eee Sj] 


§ SnailJail is designed to 
help you controll snails 
and slugs while keep 
ing harmful bait away 
» 


BS from your children, 
at “Se a Se pet sand garden 
www.snailiail.com 

650-591-3191 


Fs at OE EADS D 






























































































































































































































































GARDEN & OUTDOOR LIVING DIRECTORY 






on 





Exterior Cast Fireplaces] Greenhou 


Lor Year-round gardening advem 











Sturdy Aluminum Frame @ ~~ 
* Quality Insulation cee 
*6'x3' to 16'x36' 

* Full Accessory Line 
* Cold Frames 

* Unique Garden Tools 


4 


with everything you need. 










































y, 
+ 12-ft. driveway gate eA 4 Dist | hell | 
low as $999 ae sib ibssce ag Greenhouse & Gare 


* On-line store at: | Hi FRA ETE ETE a ane CALL for FREE 112-page cataj 


amazinggates.com pes backyard surface. Choose from a variety of styles & sizes. Bee (800) 32 2-4707) ' 
Ask for brochure RTE E ERMC eecR UL www.charleysgreenhouses # 
800-234-3952 


ji . 





Sy § 


TIRED Dekstone ‘} 


OF WEATHER-BEATEN WOOD that looks STEPSTONE,INC 
like wild animals have trampled over it? Sick of a 

the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 





Made from hardrock concrete, these 
pavers replace traditional wood deck sii 
with a look that is truly one of kin 






For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





aa SUNSHINE 
Top quality outdoor teak GARDENHOUSE 


greenhouses for gardeners 


) « Redwood Frame 
+ Pre-made Panels 
+ Free Assembly Video 

* Dutch Door é 
+ Automatic Vent | 













furniture at wholesale prices. 
230 Portage Ave, Pale Alto, 94306 
650-494-9020 www.theteakpatio.com 


a 25 Years 
*No Foundation4 Made in 
Needed USA! 


+ Call for FREE 
Brochure 





Natural, wood-fired hot tubbing in beautiful We 
Cedar Tubs at half the price of plastic spas. Inp i) 
underwater wood stove gets water piping hot fast 


pennies. Perfect relaxation...hot water & crack § 
a re anal 





www.canadianindianart.com iS 


ee 














1-888-272-9333. 
www.gardenhouse.com 


S7Ta Ye We OY ae Le | 
TOO re) See oy 
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+ www.snorkel.com — Dept. SU 











Avoid interrupted service. Notify us eight weeks before mom 
Send your Sunset address label, new address and moving date 
O. Box 62406, Tampa, FL 33662-4068, Attn: Change of Addre}™ 


ay 
1227 SUNS Taae A752.0.05 To advertise in The Directory, call 1-800-22/ 






SAC M(t le): ote Cae et by Lance Joseph 


Ne || 


CISCO VISIT OUR ONLINE STORE 


864 + 3886 www.bauerware.c 
ition this ad and receive free shipping 


dy- 
a soe 
ee Liiie. are 


and the living is easy 


For beautiful patio @ garden 
furniture, visit our website at: 


NITUREUNFINISHED.COM 


OUPON CODE STMY5 FOR ADDITIONAL SAVINGS 


sr Own Home: 


blime outdoor cooking and entertainment, who 
if) to turn to than the foremost authority on grills? 
ithe experts from Weber taking you through the 
and beyond, you'll be sizzling in no time. Over 
ipes—each with a mouthwatering photo—are 
to follow and feature common ingredients found 
local market. You'll also find can’t-miss techniques 
ven substitution tricks...Mark your favorites—and 
be plenty—with the handy enclosed page flags. 
es, once they've sampled the savory results of 
jewfound grilling skills, friends and family will be 
ig for your secrets! $24.95, 304 pgs. 


bie at your favorite bookseller or visit us 
| online at www.sunsetbooks.com. 


| 


fettise in The Directory, call 1-800-222-9404 





een Ade Eye) ES ee fe 
ry i cd fe h Be | nu 


cae 1575 eS 


eDiameters = OE Tcl es CTT 
ky ie to 7' (ie 5 ee i rie to ale s rViw to (al 
CUCL ean CYC Cet ero | ; _«feAll Oak eCast Aluminum 
Units ae eta fey ead) 


The best selection, quality, ai prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairr—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800 -523 = / 42 7 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


Installation Video featuring 
“The Furniture Guys” 


“The Furniture Guys” is 
a registered trademark 


: : ° +4 ® 
and Joe L'Erario ©2003 The Iron Shop 


belonging to Ed Feldman 


<> China, Crystal, bs 
i 
, Silver & Collectibles ~~» 
Old & New - Buy & Sell “ey 9 ‘DayDetver)) 
10 Million Pieces eS (Q7 pala 
183,000 Patterns ae OR 
zy Call for FREE lists 
of each of your patterns. 
1-800-REPLACE 
(1-800-737-5223) . 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 
www.replacements.com:® ‘ 


Guaranteed Quality 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —__ 

























































































JOHN tt CHRISTIAN 


DESIGNERS & CRAFTSMEN 


ORDER BY 


MAY 4TH 


MOTHER'S DAY 
DELIVERY! 


Sees 


Children's a. Dpte 


Names e Birthstones December 11 | MCMXCVIII 


UP TO 5 NAMES Convert 9 Online! 
3 DAY RUSH AVAILABLE - FREE CATALOGUE - 14K GOLD: MOTHER'S RING $45 \VERSARY RING $750 


RINGBOX.COM 1-888-646-6466 
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att ee 


ga Fa 


Great houses 
happen by design 


The architects and designers, 
project managers and craftspeople 
who listen: Your house, your way. 


Acorn 


To order our Design Portfolio, contact 
us at 800-727-3325 or online at 
www.acorns.com 






Keep food 
cool and safe 
while entertaining! 


‘chit, out 


Inflatalyle Salad Bar / 












For more info or to order visit 
chilloutsaladbar.com 





194 SUNSET MAY 2005 





Pte 


electric incinerating toilets 


PROBLEM SOLVED! 


Need a convenient 
toilet? 

Home, cabin, barn, 
boat or dock — 
INCINOLET is your 
best solution! 


SIMPLE to install 
and maintain. 


ULTRA CLEAN: 
waste reduced to ash. 


TOP QUALITY: 
stainless steel. 


1-800-527-5551 
www.incinolet.com 


NAY Te oe a Ebel se 


ae totes es 


For our free portfolio, 
call us at 866-595-9663. 
Serving the West from 


our Denver showroom. 


1a) Ng Hampshire ran 
800-595-9663. 


SGU Ss Urusei) 


Eastern 
Wine wit 





Guaranteed Lowest Prices. Quality Name Brands. 
Call toll free with manufacturer and style number. 


Catalog Pack $5.00 1-800-741-0571 


www.americanlightsource.com 


TASTE 
DIFFEREN 


Handcrafted Wood Pellet Grills 


CALL FOR FREE CATALOG 


Fully Automatic 


1 -800-87 2-3437 Uses Wood Pellets 


8 Models Available 


BBQ070 


www.traegerindustries.com Lil’ Tex 


To advertise in The Directory, call 1-800-22 4 Ke 













Reon VixenHill.c com 


800-423-2766 > st 
Call fora catalog RRs eo 






Wikki Stix — For The : 


Creative On-The-Go) & 
With 48 Wikki Stix, idea booklet <) [il 
more! Visit www.wikkistix.com or.c! Ff 
1-800-869-4" fi 
Berislaais(o}a] Sui 1318 

Fe) ol cei] ol 


we 
our 


CeO eo) 


Missing A Piece | 
Your Pattern? | 


American sterling flatware 
Replace missing pieces 
Add place settings | 









Over 1,200 patterns of sterling 4 
flatware & hollowware in stock. i ia ae TR 
Call or write for a free inventory i Beds 
of your sterling pattern. 










We buy sterling silver, 
with a careful appraisal for 
maximum value. 


1-800-270-4009 


www.beverlybremer.com 


Beverly Bremer __ | ns 
SILVER Sbhigiic 


3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * © 























100% Satisfactic ~ 
Guaranteed! 


j Off moc, ) 
lind! = a 
= = = a = 
s a Ks | 
Usk sub atts a ; 
You'll never find a reason 
— to buy from anyone else! 
Ipersonally aa st 
Steve Katzman, President ig 


10 “st | 
DELIVERY* 
(ote eg ee Rood 


* 
FREE BLINDS 
Cees www.americanblind» | 


CATALOGS! 800-679-0. 


Ail major credit cards, money orders & checks \ 


BLINDS, WALLPAPER & | 


SV tsi. 


COLORADO SOUTHERN 
nts you to come ride. 
1736, leadville-train.com 
6, Leadville, Colorado 80461. 


| _ paintings and sculpture. 

di ag artists, visit 

hdmandville.com and 
mplete online gallery. 


TS 
(E HOME Accents - 
ality artificial floral 


at wholesale prices, 
arafloral.com 


2UGS/FLOORING 


84 CARPET, 

Wood, Rugs. 5% over cost! 
et Brokers. 

WIDE PLANK FLOORS: 
ied company finely crafts 
plank floors in hand- 

ptique and Old Growth pines and 
) Free portfolio. 800-595-9663. 
lankflooring.com 


RYSTAL/SILVER 


NUED AND Preowned 
e. Buy and sell by the piece. 
757-8282, www.edish.com 


makes incredible gift. 


G 

JANDS? Nongreasy, healing 
“HANDS” Finer nurseries; 
byw.awakeningskincare.com 
546. 
HAGE? Virtually Invisible Deer 

Installation. 1-800-244-3337, 

jardens.com 


DLE, attachable tools, save 


ity eight, patent pending, 


jardentool.com 


SLY STRONG handmade fine 
windchimes. Listen to them 
w.duboispottery.com 


‘TON WINE PLAYING CARDS 
illustrated Bridge-size collector's 
}washingtonwinecards.com 


WG/AIR CONDITIONING 


, 


fOUSEFAN.COM -— Cool Your 
Your Summer A/C Cooling Bill, 
597. 


NTED 


MEKLY ASSEMBLING 


S. For free information send 
yne Assembly-SS, Box 216, 
, CT 06050-0216. 


Classifieds rate is $25.50 per 
d minimum. $23.50 for 3 or 
ent. Copy subject to pub- 
and editing for consistency. 
Inc. and Sunset Magazine 
le for typographical 
e. Prepayment is required 
es and order form, 
DERMOTT at MEDIA 
., 800-542-5585, 


t 


| 
R601, Fox: 860-626-8625, 
iedermott@mediapeople.com 
i 


HOME FURNISHINGS/FURNITURE 


BARCALOUNGER RECLINERS - 
save up to 50% off msrp. 877-233-5371 
or www.beekerfurniture.com/sunset 


HOLTON FURNITURE. Great savings 


on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


~www.holtonfurniture.com 


KITCHEN DECORATIONS, Whimsical 


Chefs, Mention ad get 10% discount, 
www. justbyjennifer.com 4 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com Toll-free 
(888)480-RAIN(7246). 


REAL ESTATE 


CHANTICLEER INN B&B 

$875,000 Classic Seaport Home Plus 
Income. Windermere Real Estate 

Port Townsend Washington 1-800-776-9344 
susanmiller@olympus.net 
sandoval@olympus.net 


IRENE’S CAFE AND DINING ROOM 
NORTHERN CALIFORNIA 
Full Liquor License, Room For Expansion 
530-628-5130, 530-628-5588. 


KONA ESTATE Seven acres tropical oasis 


plant lovers dream. lopenhouse.com 


MONTANA MOUNTAIN HOME. Elegant 


3-bedroom 3-bath 3-car garage. 4 acres. 


www.flesherhome.com 406-431-7534. 


PORT LUDLOW ESCAPE - the 
Northwest's Premier active retirement 
community.Coldwell Banker Forrest Aldrich 
1-800-428-9902 cbfap|@olypen.com 


RANCHO IN TECATE BAJA CALIFORNIA 


MEXICO VISIT OUR WEB SITE 
www.freewebs.com/valleyranch 


SOLAR POWERED COMMUNITY high 


desert central Nevada 40A $12/$14,000. 
www.earthloving.com 845-744-5527. 


TIMESHARE FOR Sale. Two Red Weeks. 


R.C.]. Resort. Asking $3,900 for Both. 
602-417-0175. 

REUNIONS 

FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 
www.vacationsinc.com 
TRAVEL/SPECIAL EVENT 


Over 170 DUDE RANCHES. 
Visit #1 Gene Kilgore’s 
www.RanchWeb.com Plan Now! 


VACATION RENTALS 


ered 


A NETWORK of Friends with “Family- 
Owned” vacation rentals. We find great 
guests for great homes. Also U.S.A. 
vacation rental managers website 
www.avrm.net 1-888-365-5964. 


BALBOA ISLAND, Newport Beach, 


3-4 Bedrooms, Weekly-July/August, 
$1700-$1900. (530) 320-1694, 
nancycrichards@yahoo.com 


BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. Great 
family/corporate location. Color 
brochure, 800-248-5262. 
www.beachfrontsandiego.com 


ELEGANT B&B on lovely organic farm. 


North San Diego County. 760-439-6466. 
www.blueheronfarmbandb.com 


Htise call 1-800-542-5585 


LAKE ARROWHEAD CABINS - All sizes, 
creek, pool, hiking trail. Featured in Sunset 
3/02. 1-800-429-7563, pinerose com 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town mtn, 
HSInternet, sauna/hot tub. 866-466-7000 
www.MammothLodges.com 


MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. |-800-359-4649 
www.mendocinovacationhomes.com 


MONTEREY BAY; Pajaro Dunes: 3br/2ba 
House, Beautiful Ocean & Valley Views 
(408) 252-7260. 


SAN DIEGO Panoramic Beachfront Luxury 
Condo. Great Vacation Spot (619) 428-3974 
or www.beachvacationescapes.com 


SANTA CRUZ Beach House. 5BR+ 
hottub. 3-Doors to Ocean. 831-475-5328 
www. bayviewbungalow.com 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041 
www.cheshire-rio.com 


SOUTHERN CALIFORNIA Beaches, 
Manhattan/Hermosa/Redondo. Weekly/ 
Monthly furnished rentals. 310-373-3599 


or www.marineviewmanagement.com 


TAHOE VACATION Rentals Condos & 
Homes. Ski leases. 1-800-GO2-tahoe. 
www.northlaketahoerealty.com 


YOSEMITE: GREAT location 
inside Yosemite Park gates. 
559/642-2211 weekdays 9-5. 
www.yosemitewestreservations.com 


: HAWAII 


KAUAI, POIPU OCEANFRONT condos. 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


1 to 6 bedrooms $60-$500 
BEACHHOUSES - KONA kid 
friendly/cribs 800-588-2800 
www.hawaiibeach.com 


1-888-TRY-KONA BIG ISLAND HAWAII 
VACATION RENTALS Call now for Summer 
Specials. Visit www.trykona.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


ATTENTION VACATION RENTAL 
BY OWNER 
Organize your reservations and accounting 


with www.rent]online.com 1-888-879-8820. 


BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 


HAWAII'S “BIG ISLAND” Kona Coast 


Condominium. Tennis, Pool. Owner 


1-800-928-2750. www.konacondos.org 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 


description: www.hawaii-beach-house.com 
(800) 934-3555. 


KAUAI BY THE SEA homes & condos 


islandwide. $60 to $1000 daily. 


800-767-4707. http://www. prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website<www.vrbo.com/393 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
Duplex, Pool, 2BR Air Conditioned, 2BA, 
$300/night. Owner 808-742-1509 


www.halehokuu.com 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260 
www.poipuconnection.com 


MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondoyacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $165-$205/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $90-$220 Plush!!! 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS 1, 2 or 
3 bedrooms from $120. Owner Direct 
800-733-3603 www.gilvv.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 

OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2555/WK, $7100/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


OCEAN FRONT LUXURY on North Shore, 


Oahu www.BestHawaiiHouse.com 


IDAHO 


COUER d’ALENE LAKE Fully furnished 
lakefront cottages, dock, canoe, DSS, 
many amenities (310) 831-2130. 


NEW MEXICO 


SANTA FE NEW MEXICO Magnificent 
Views. Lovely, Peaceful, Affordable. 
Website sfcasita.com 800-455-3650. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www.pecosrivercabin.com 


OREGON COAST, Oceanfront, 
11/2 hours Portland, 2BR/2BA spectacular 
view, weekly, (503) 816-0906. 


OREGON’S WILD COAST 
Wonderful Vacation Cottages and Villas. 
WildCoastVacations.com 541-247-0898. 


a ed 


AMAZING SEASIDE Homes and Cottages 
20 minutes across Bellingham Bay! 
(888) 758-7064 www.Lummi-Holidays.com 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rtry.com 


PORT TOWNSEND VACATION CABINS. 
Family getaways, Fishing, Boating, 
Sightseeing, Adventures on the Olympic 
Peninsula. www.peninsulasportsman.com 
360-379-0906 
VICTORIAN MEETS CRATE & BARREL! 
Gig Harbor Wate 
ABed 3Bath $ 
carapovadc@aol 








ront, Charming 
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"Good. bye, 
ostrich! 


iVaya con 
dios, llama! 
The alpaca 
is the exotic 
livestock of 
tomorrow” 


196 


Gotta getta alpaca 


“How many of you are current alpaca owners?” 
Mike Safley asks. 

‘There are 30 of us here at Safley’s Northwest 
Alpacas Ranch west of Portland, attending his 
seminar “How to Buy, Breed, and Succeed in the 
Alpaca Business.” At his question, nearly every- 
one raises a hand except me. I have spent my 
entire life being behind the curve. 

“We have a contract to buy five alpacas,” says 
Dick from Oregon. 
“We leapt from chick- 
Bs ” 
ens to alpacas,” says 
F Penny, his wife. 

“The alpaca is not 
a fad,” says Al from 
Florida. 

No, not a fad—the 
future. Good-bye, 
ostrich! /Vaya con dios, 
llama! The alpaca is the 
exotic livestock of 
tomorrow, conquering 
the world through 
| sheer cute appeal. 

If alpacas have not 
been on your radar screen, here is a primer. The 
alpaca is a smaller relative of the llama, from 
South America’s Andes Mountains. ‘There are 
two alpaca breeds: the huacaya, with thick fleece 
and a teddy-bear face; and the suri, which resem- 
bles a walking shag carpet. Until the 1980s, there 
were no alpacas in the United States outside of 
zoos. ‘Today the U.S. alpaca population runs in 
the tens of thousands. And if there is one part of 
the nation that—in terms of numbers of animals 
and ranches—seems particularly welcoming to 
the animal, it is Oregon, where alpacas are becom- 
ing as ubiquitous as Pinot Noir grapes. 

If one man can be labeled Mr. Alpaca, it might 
be Mike Safley. He’s not the premier alpaca 
philosopher—that distinction belongs to Marty 
McGee Bennett, animal trainer and author of 
Llamas & Alpacas as a Metaphor for Life. (“Oh, her 
seminars are wonderful,” Penny tells me. “She’s 
an alpaca whisperer.”) But Safley is former presi- 
dent of the Alpaca Owners & Breeders Associa- 
tion, founding editor of Alpacas Magazine, and a 
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guy who promotes alpacas in the easygoing v | 
of someone who knows that his product sells i 
At his monthly alpaca seminars, Safley ane 
associate, Fred Kraft, teach you how to breed: 
herd whose beauty and luxuriant wool will di 
zle judges and buyers alike. “Genotype and p| 
notype,” Safley prints on the blackboard, mak 
me feel that I have returned to high school biy 
gy class. “Dark fawn,” Kraft writes, listing alp 
coat colors. “Medium fawn, rose-gray, white? 
Kraft pauses to test us: 
“As a beginning breeder, do you want to ge 
into the show ring with a white alpaca?” 
“No,” we shout. “Too popular!” 
“Right! Too much competition! You want tii 
with rose-gray.” | 
The color discussion is interrupted when Kf 
looks out the window to spot an alpaca in an} 
adjacent pasture, giving birth. We rush out to! 
watch. At last the alpaca baby—the cria—is be 
dropping to the grass in a tangle of legs. “Ohi i 
they’re so stinking cute,” a guest says. 
Afterward, I talk to Safley. His father was « 
of the country’s first llama breeders, back in t 
’70s. But it wasn’t until Safley discovered alp 
that he got the camelid itch, giving up a real | 
estate career to start Northwest Alpacas in 19! 
It has worked. The alpacas have inspired hi 
to write two books, and he’s working on two¥ 
more. He has explored the Altiplano of Peru,\j 
becoming friends with the Inca descendants ¥j 
breed his beloved animals and launching a pr 
gram to bring dental care to these Peruvians. | 
“I never would have done any of that exces 
for the alpacas,” Safley tells me. “Alpacas havef 
been very kind to me.” 
They do seem like kindly beasts, the alpacg 
I go back to the pasture, where the mother ali 
is now kushing—the unique alpaca kneel—nex 
to her cria. For a moment I can visualize it: 
own herd, all prizewinning rose-grays. I fores ii 
cornering the wool market, I foresee trips to 
Peru. At last the cria totters up on its four gar 
legs, as sweet, hopeful, and utterly improbabl 
my dream. | 
into: Northwest Alpacas Ranch (Hillsboro, OR 
www.alpacas.com or 503/628-3110) * 
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Introducing This Old House™ exterior paint. 
There's no better protection from moisture, 
heat or cold. Our exclusive formula not only 


smooths over surface imperfections for 


Light Rays 


a 
mS 


This Old House Paint Competitor's Paint 


Paint that reflects more light covers the surface better, 
for a more professional-looking appearance. 


a top-notch professional look, it also 
hides the original surface color better. 
Your house may stand for 100 years, but 
never quite so tall. To try on a color, 


visit www.thisoldhousepaints.com 


Who eaetes pains better?” 


@ Paints Available at IC! Paints and other fine paint stores. 
































































































































aS TAR FILLED SKY 
a BOTTLE of WINE > i 


mee: a eee NED. 
a PUSH of a BUTTON 


THE PERFECT NIGHT 





SRT ad a a OLY GN LE erent tee yan ee 
civilized backyard. Just push a button, sit back, and spark conversations that will go Treyets into the 
_ night. Find yourself sharing stories, thoughts, and dreams. It’s all about connecting. And there’s 


no better place to do just that than by the warm light of the fire. 


For more tips on sparking conversation, please visit wwwweber.con/ Nan 


ales 









ee = 


eae 







| OUR COVER 


jcan-inspired: 
vel paths, 
ard-colored 
iis, and Mediter- 
lean plantings 

ie an outdoor 
iding nook in 
in Ellen, CA 

page 140). 

ograph by 

as J. Story. 





JUNE 2005 NORTHE ORNIA EDITION 


12 | FROM THE EDIT 
14 | INSIDE SUNSET 


READER LETTERS 















































19 | |B BEST OF THE 


r What’ s new ine: 


w Fresh artisan cheese 
Garden torches 

= Calming massage for dogs 
& Floating floral arrangements 


@ Parks with WiFi access 
® Veggies delivered to you 














& Stylish salad servers 
® Goat’s-milk ice cream 
® Cocktails in Waikiki 
= King Tut’s return 


169 | THE DIRECTORY 
180 | WESTERN 
NANDERINGS Farmer- 

FEATURES gladiators face off in Lind, 
Washington 


28 | Jagged edge The Farallon Islands are mysterious, 
wild, and remote—yet just 27 miles west of San Francisco. ONLINE 

June’s Sunset.com access code for 
140 | Backyard retreats Iwo Wine Country gardens "wsstand buyers: VACATION 
offer lessons in how to make inviting spaces for casual outdoor 
living and entertaining. 

















150 | Jazz festival picnic Pack garlic potato salad and 


chicken sandwiches for an elegant meal at an open-air concert. 
156 | Ultimate Colorado road trip Join three 


friends as they head out on a 10-day adventure to discover the big 
mountains, roaring rivers, and unforgettable beauty of the Rockies. 
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Summer Fruit. 


Prep: 5 minutes + refrigerating 


We've made it easy: by using the JELL-O 

quick-set method, we've cut the set time in half. 

| pkg. (4-serving size) JELL-O Brand Cherry Flavor Gelatin 

| pkg. (4-serving size) JELL-O Brand Strawberry Flavor Gelatin 
1-1/2 cups boiling water 

Ice cubes 

| cup orange juice 

| pt. (2 cups) strawberries, sliced 

| cup seedless grape halves 

1-1/2 cups thawed COOL WHIP® Strawberry Whipped Topping 
MIX dry gelatin mixes in large bowl. Stir in boiling water at least 
2 min. until completely dissolved. Add enough ice to orange juice 
to measure 2-1/4 cups. Add to gelatin; stir until slightly thickened. 
Remove any unmelted ice. Stir in fruit. 

POUR into large serving bowl. 

REFRIGERATE 2 hours or until firm. Top with whipped topping 
before serving. Store leftover dessert in refrigerator. 

Makes 12 servings, 1/2 cup each. 





Fresh” De 





Prep: 15 minutes + refrigerating | 
| pkg. (8 oz.) PHILADELPHIA® Cream Cheese, softened (Ro 
| pkg. (4-serving size) JELL-O Lemon Flavor Instant Fens 

Pudding & Pie Filling ‘ pt 
| cup cold milk peng 
2 tsp. grated lemon peel 2 Rist 
2 cups thawed COOL WHIP Whipped Topping, divided Pisice 
| HONEY MAID® Graham Pie Crust (6 02z.) Be eeps 
| cup raspberries ext 
BEAT cream cheese, dry pudding mix, milk and lemon peel i. 
in large bowl with wire whisk until well blended. Gently stir it} i 
| cup of whipped topping. hoy 


SPOON into crust. Top with remaining | cup whipped toppil 

REFRIGERATE 4 hours or until firm. Top with raspberries |e 
just before serving. Store leftover pie in refrigerator. he 
Makes 8 servings. 1 ia 


Presentation tip: create a berry medley. Strawberries, blueber 
and raspberries will add a splash of color to the dessert. 


pe ory 
un 


| 
Mylan) 


q VY 
V 


For more delicious recipes and complete nutrition, visit MakeDesserts.com 


DL WHIP? Whipped Topping 
strawberries, sweetened 
c vawed COOL WHIP Strawberry Whipped Topping 


F each cake slice diagonally in half to form 2 triangles; place 
<e piece on each of |2 dessert plates. 
UR milk into large bowl. Add dry pudding mix; beat with wire 
2 min. or until well blended. Stir in regular whipped topping. 
ION 2 Tbsp. of the strawberries over each cake piece; top with 
“cup of pudding mixture and a second cake piece. Top evenly 
| remaining strawberries and strawberry whipped topping. 
ve immediately or cover and refrigerate until ready to serve. 
kes 12 servings. 


te for you tip: prepare i directed using reduced- 
pound cake, fat-free milk, JELL-O Fat Free Sugar 
| Instant Reduced Calorie Pudding & Pie Filling and 


DOL WHIP. 
a 


refrigerating 
d strawberries or cantaloupe balls 
ae 


pkg. (4-serving size) JELL-O Brand Strawberry Flavor or Orange 
Flavor Sugar Free Low Calorie Gelatin 


1/2 cup cold water 
3/4 cup ice cubes 
| cup plus 6 Tbsp. thawed COOL WHIP LITE Whipped Topping, divided 


DIVIDE strawberries among 6 dessert glasses. Stir boiling water into 
dry gelatin mix in medium bowl at least 2 min. until completely dissolved. 
Add cold water and ice cubes; stir until ice is completely melted. Remove 
3/4 cup of the gelatin; pour evenly over strawberries. Refrigerate 20 min. 
or until gelatin is set but not firm. 

ADD | cup of whipped topping to remaining gelatin; stir with wire 
whisk until well blended. Spoon evenly over gelatin. 

REFRIGERATE | hour or until firm. Top each parfait with | Tbsp. of 
the remaining whipped topping just before serving. Store leftover parfaits 
in refrigerator. Makes 6 servings. 
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foolproof plants vacation at home 
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Cuban Pork with Pineapple 134 
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Salad 128 


Soba and Shrimp Salad 129 


Spicy Scallop and Bean Thread Noodleil 
Salad 126 
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Black Bean, Rice, and Veggie Salad 1 
Garlic Smashed-Potato Salad 154 
Grilled Pluots 131 
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Black-and-White Cookies 154 
Brdléed Pluots 131 
Mascarpone Tart with Strawberries 11! 
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Crisp 120 
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) Sienna helps protect your kids. 
Just not from themselves. » 
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Visa Bill Pay Summer Giveaway Sweepstakes 
Official Rules 


No Purchase or Obligation is Necessary to Enter or Win. Non-Purchase 
Entries and Purchase Entries have an Equal Chance of Winning. 

1. To Enter; The sweepstakes begins 5/1/05, and ends 6/30/05 
(“Sweepstakes Period”), An eligible Visa cardholder automatically receives one 
(1) sweepstakes entry when he/she makes a payment of a regular and ongoing 
bill with his/her Visa card by its required due date during the Sweepstakes 
Period. Eligible regular and ongoing bill payments include recurring bills such 


as phone bills, cable bills, subscriptions to newspapers and magazines, utility + ry 

bills, internet service provider bills, etc. Such payments may be made on- EDITOR-IN-CHIEF Katie ‘Tamony 

line, via U.S. mail, by telephone or in-person. Certain restrictions may apply. 

For more information or a list of some of the participating merchants, visit CREATIVE DIRECTOR Paul Donald 

visa.com/billpay. Please be sure to contact your merchant or service provider to 

verify that they accept Visa for eligible bill payment. Purchases of goods and/or MANAGING EDITOR Alan J. Phinney art pirector James H. McCann 


payments for other services not described above and/or made to a merchant 
not accepting Visa for eligible bill payments, do not qualify for entry. Only 
transactions designated by Visa as an eligible regular and ongoing bill payment 
made with a Visa card that is not in default under the customer agreement for 


EXECUTIVE EDITORS Dale Conour, Irene Edwards 


that account and issued in the US. and processed through Visa U.S.A. Inc.'s STYLE EDITOR Yvonne Stender 

transaction-processing system during the Sweepstakes Period, are eligible for a eles | : 

automatic entry. Any dispute as to whether a transaction qualifies as eligible for TRAVEL senior epitors Peter Fish, Abigail Peterson, Jeff Phillips, Amy Wolf senior writers Lora J. Finnegan, 
automatic entry will be decided by Sponsor, in its sole discretion. Cash advances, 

balance transfers, non-U.S.-dollar purchases, Interlink-processed transactions 1 i 

Bnei perches elitiio ea tify entering a’ PIN’ (earsonsll Hien diestiont NERGer! GARDEN senior epitors Kathleen Norris Brenzel, Richards E. Bushnell senior writer Lauren Bonar Swezey 
are excluded from automatic entry. In the event of a dispute as to who submitted TEST GARDEN CoorDINATOR Bud Stuckey 

a particular cardholder entry, such entry will be deemed to be submitted by the 

primary person in whose name the card used to enter the sweepstakes was ‘ + - 5 

issued, Cards or card numbers that are stolen, fraudulent, tampered with, or HOME SENIOR EDiToRS Daniel P. Gregory (Special Projects/Home), Ann Bertelsen (Design) 

otherwise altered are not eligible for automatic entry. senior writer Peter O. Whiteley writer Mary Jo Bowling 

To enter without purchase or obligation: Hand-print your name, address, 

city, state, zip, day and evening phone numbers, and the words “Visa Bill Pay FOOD senior epitor Sara Schneider recipe epitor Linda Lau Anusasananan 

Summer Giveaway Sweepstakes” on a 3" x 5" card, and mail in a stamped 

#10 envelope to: Visa Bill Pay Summer Giveaway Sweepstakes, P.O. Box 357, . _ ~, 

South Bend, IN 46624-0357. To be entered in the drawing, mailin entries REGIONAL BUREAUS NortHwest (seaTTLe) Steven R. Lorton (Chief), Jim McCausland, Jil Peters 

must be postmarked by 6/30/05 and received by 7/7/08. Enter as often as SOUTHWEST (LOS ANGELES) Sharon Cohoon, Matthew Jaffe rocky MOUNTAIN (DENVER) James Boone 
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FROM THE EDITOR 


“The Farallon 
Islands’ 
waters 

are the 
West’s own 
shark tank” 
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Backyard shark 


Susan Casey is a bit shark obsessed. But then, I’ve coy 
to realize, so are a lot of people. In her new book, The 
Devil's Teeth: A True Story of Obsession and Survival Among | 
America’s Great White Sharks, Susan gives plenty of evi- 
dence for why Shark Week is one of the most popular 
attractions on the Discovery Channel. 

In the book, she follows researche 
and naturalists who work on and 
around the Farallon Islands, a mystery 
ous archipelago whose waters are the 
West’s own shark tank. While most 
everyone who lives in the San Francise 
Bay Area is familiar with the Farallon 
few know very much about them. It’s) 
little like cable cars and the Golden G® 
Bridge—it takes a visit from an out-of} 
towner to make you appreciate the | , 
wonder of what’s in your own backyai 

Unlike the cable cars, however, thei 
Farallones are not a tourist attraction. 
Their rugged beauty and vital role to4 
researchers make them too fragile for) 
foot traffic, leaving the islands increas 
ingly vulnerable in an age when traveqRys 
ers seek to get ever closer to wildlife. 

After I read Susan’s book, I shared my new knowl 
edge of the Farallon Islands with everyone—friends, 
coworkers, even my dentist. From their reactions, Ny 
I began to wonder how to get the story of the Farallony 
into Sunset. 

Beginning with this issue, we’re launching a new, 
expanded version of Window on the West, our regulat 
feature known for its stunning seasonal photography. | 
The idea now is to not only capture beautiful images, Ry 
but to explore in greater depth an exciting phenomenoij ‘ 
happening in our midst, with writers who'll put you | 
right in the scene. This month it’s the Farallones with | 
Susan Casey (see page 28). | 
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LOOKING BACK 


July 1911 


Talk about new frontiers: 
Emma Summers was most 
definitely a woman ahead of 
her time. Though she and 
other women didn’t yet have 
the right to vote, in the early 
20th century she was known 
as the “oil queen” of South- 
ern California. 

In a series titled “What 
Women Are Doing in the 
West,” we explained how 
Summers had become prob- 
ably the largest individual oil 
producer in the world. A 
music teacher, she got into 
the business by investing a 
little money and a lot of time 
and determination, eventual- 
ly controlling more than half 
the oil output of the Los 
Angeles field. Her holdings 
at the turn of the century 
were so extensive that by 
refusing to lend her support, 
she prevented the formation 
of an oil trust in Southern 
California. “She was in 
absolute control of the local 
market and in a position to 
name the price from month 
to month,” we noted. 

Gas prices are a force to 
be reckoned with today, 
making international head- 
lines regularly with surges 
and ebbs in supply and 
demand. It’s amazing to 
think that not even 100 
years ago, those shifts were 
influenced so heavily by one 
Angeleno—and a woman at 
that. —ALISON AVES 
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The three amigas 


Discovering the Wild West in Colorado 


The ideal traveling companions know one another well, have 
similar interests and energy levels, understand the necessity of 
flexibility, and don’t mind being in a car with someone else’s 
damp, stinky biking clothes. ‘Those were the basic require- 
ments for senior Travel writer Lisa Taggart’s cohorts in 
researching the “Ultimate Colorado” road-trip story on page 
156 (known affectionately around the office as “Girls Gone 
Wild”). Wonder why she, Kate Chynoweth, and Samantha 
Schoech look so natural 
together in the photos? 
They ve been friends for 
years, and Kate and Sam 
are travel writers too. “We 
know each other’s quirks,” 
Lisa says. “They don’t 
expect me to be too ener- 
getic or cheerful before cof- 
fee; I know that Kate is 
obsessively vigilant about 
dehydration and needs to 
have about six extra bottles 
of water on hand at all 
times.” Understandings like 
that are key when three adults are traveling together, often eat- 
ing and changing clothes in a car, keeping a camera-worthy 
smile at the ready around the clock, and reporting a 10-day all- 
out road trip in real time (because they did, in fact, do all that 
the story describes in just 10 wild days). Thrilling, yes. Exhaust- 
ing? That too. But that’s how a Sunset story is born: We don’t 
ask readers to do anything we didn’t already do ourselves. 


eh CoeeM Clay me (tele 
to take on Colorado 


MORE FROM SUNSET 


Fire up the barbecue 


When the inspiration strikes this season to cook alfresco, pick 
up a copy of Weber's Real Grilling, copublished by Weber Grills 
and Sunset Books. Each of the more 
than 200 recipes is accompanied by 

a full-color photograph, with ideas for 
grilling all variety of meats as well as 
veggies and even dessert treats (grilled 
figs with cherry sauce and toasted 
coconut, anyone?). A website (www. 
realgrilling.com) offers additional step- 
by-step photographs for selected 
grilling techniques, along with a voice- 
over by the book’s author, grilling 
expert Jamie Purviance. Look for Weber’s Real Grilling ($25) at 
all major booksellers and home improvement centers. # 
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Your guide: 
to the West 


&@ We publish five regio 
editions (your region is — 
identified on the table o 
contents) to provide loce 
garden and travel infor: 
tion. To receive a differe 
edition, please contact ¢ 
tomer service (see belo 


i When offering garde 
adyice, we refer to the 3 
climate zones created f 
the Sunset Western Gare 
Book. They factor in su 

highs, winter lows, eleva 
and rainfall to determin 
what will grow where. N 
eries often use these zo 
as well. To find your zon: 
check www.sunset.com 9 
the Western Garden Boos 


& Our restaurant price 
ranges represent the ave 
price (in U.S. dollars) of f 
dinner entrées, unless we 
recommending breakfast | 
lunch. They‘re not used f 
establishments that don’ 
serve entrées, such as colé 
houses and ice cream sh« 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 


@ For offers from our adi 


, 
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tisers throughout the Wei, 
turn to the Directory (pag 
169). 

GET IN TOUCH 

Travel suggestions: Send i 
them to travel@sunset.coi 
Visit us online: www.sunseé 
com (AOL Keyword: Suns?) 
Newsstand buyers (and sti 
scribers) may use this mon 
password: VACATION = | 
To purchase gift subscrip- | 
tions, pay your bill, or char! 
your mailing address: www 
sunset.com/subscriberservi | 
CALL US | 
Sunset Books: 800/526-5)'| 


Customer service and subi 
scriptions: 813/979-6842) 


Custom article reprints: 


650/324-5778 
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NOTHING PROTECTS LONGER THAN A FLOOD FINISH. 


Because nothing penetrates like a Flood 
finish. Take Flood's CWF-UV® and CWF®-UV5. 
Fortified with Penetrol? CWF-UV and 
CWF-UV5 penetrate deep eon 
into wood to protect from 
the inside out and provide 
a rich, gorgeous look. 
And that's guaranteed 
protection. No matter what 
the kids throw at it. 


5 The Flood Company 1-800-321-3444 www.flood.com 
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Do scmething amazing.™ 




























































































































































































































































































ONLINE NEWS 


Check out 
Sunset.com 


Growing gerberas 


For a bold bouquet, buy a 
gerbera plant and grow your 
own flowers. Find a guide to 
gerberas at www.sunset.com 
(search word: “gerbera”). 


Rediscover 


apricots 


Old-fashioned Blenheim apri- 
cots star each June in farm- 
ers’ markets. Try them baked 
in a shortcake, poached in 
orange Muscat, or popped 
on the grill. Get five apricot 
recipes at www.sunset.com 
(search word: “Blenheim”). 


Sign in for 


complete access 


@ Subscribers: The full Sun- 
set archive is free after a 
onetime log-in with your 
account information or mail- 
ing address. Readers also 
can also create a free pass- 
word to our recipe database 
and Kitchen Assistant. 


Newsstand readers: For 
access to Sunset.com on a 
monthly basis, use the pass- 
word printed in the table of 
contents. (June’s password: 
VACATION) 


i AOL members: Access the 
site directly by typing Sunset 
in your AOL Keyword box. 
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LETTERS FROM OUR READERS 


Bisbee’s mystery 


Re: “Queen of the Desert,” 
April, page 168. I enjoyed 
reading your article about 
Bisbee, Arizona. I have never 
visited, but I feel like I know 
the area because it is the set- 
ting for J.A. Jance’s Joanna 
Brady mysteries. When I 
read the first of those books, 
I didn’t believe that a town 
that quirky actually existed, 
so I looked it up on a map. 

I am surprised that the city 
fathers don’t take advantage 
of that relationship. 


TED COX 
REDMOND, WA 


ST metic | STM ela) 





Potato flour power 
In the March issue (Reader 


Letters, page 14), a reader 


applauded your suggestion 
to use a portion of whole- 
wheat flour as a substitute 
for white all-purpose flour. 
Potato flour is another 
option. For example, when 
sautéing chicken breasts, I 
dust the chicken with potato 
flour. This eliminates gluten 
from my cooking while still 
providing a lovely, browned 
surface to the chicken. 
Thanks for being my 


favorite magazine! 


BOBBI-JO ROMANISHAN 
POWAY, CA 


Safe stacking 


As a homeowner who sur- 
vived the Pines and Cedar 
fires that burned 600 houses 
in our forest community, 

I was surprised by “Wild at 
Heart” (April). The photo 
on page 159 shows firewood 
stacked in the entranceway 
to the house. Good fire pro- 
tection practice is to keep 

all combustibles—wood, 
propane, gasoline—as far as 
practicable from the house. 


MALCOLM DYOS 
JULIAN, CA 


EpiToR’s Note: Wildfire- 
safety experts recommend 
that firewood and other 
combustibles be kept at least 
30 feet from any structure. 


“Spa monsters” 
prefer hot springs 


You have irked an entire 
nation of spa monsters 
(“Joming Spa Nation,” West- 
ern Wanderings, March, 
page 132). Peter Fish 
described ersatz spa-ing in 
Scottsdale, Arizona. Sorry, 
but unguents and wraps do 
not a spa make. A spa is a 


resort featuring mineral baths. 


Real spa monsters would 
pick Idaho, with over 250 
hot mineral-water springs, 
or California’s Desert Hot 
Springs, with over 40 spa 
facilities, as capital of Spa 
Nation. Or try a 20-mile 
hike in Montana’s Bitterroot 
Mountains, followed by a 
soak at Lolo Hot Springs. 


GEORGE SLOTNICK 
OAK PARK, CA 


author 
























Memorable hike, 
mighty dam | 
The article “Grand Dam) 

(April, page 39 in some ed ) 
tions) reminded me of 

hikes I took below the 

Hoover Dam years ago. 
I was even more delighted: 
when you mentioned the © 
payoff of the side trail that 
leads to a hot springs. As] 
remember, that little trail #) 
at a place in the river calle!) 
Ringbolt Rapids. I was tol’? 
that rings were driven into 
the rocks to help pull boats » 
up the Colorado River pri 
to the dam’s construction. j 


DEB SCOTT 
SANTA ROSA, CA 


EDITOR'S NOTE: Sumset runs ¢ 
different stories, such as 
“Grand Dam, in different) 
regional editions so we cal 
offer readers close-to-ho ne 
ideas. However, readers ca‘}} 
access all of our stories at | 
www.sunset.com 


| 


| 
Write to Reader Letters, Sunset » | 
Magazine, 80 Willow Rd., Menlo: 
Park, CA 94025; fax us at 
650/327-7537; or email us at 
readerletters@sunset.com. Incl 
your full name, hometown, and 
daytime telephone number. 
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It pivots. It sprays. It streams. 
And does circles around other faucets. 
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New Matte Chrome 
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With innovations like this, 
you can be confident Delta” aii 


is the right choice. : esto 
mai 

Its aerator swivels front and > ay 

back, to the corners and in ; a 
L i 


complete circles. In fact, no iu 


other faucet pivots like this Rune 

without a special attachment. 94 eolon 
| 

It's just one of the innovations 4 il 


you'll find in our new Michael | aii 


Graves Collection, the first time 
a world-renowned architect 
and product designer has 
collaborated with a domestic 
faucet company to create 
products you can be confident 
in for years to come. This hard- 
working faucet flips easily 
from spray to aerator. The 
handles just feel different in 
your hands. And the look, well, 
it makes you understand why 
Michael Graves has won over 
140 awards for his designs. To 
learn more about this exciting 
new kitchen and bath collection, 
call 1-800-345-DELTA (3358) 


or visit www.deltafaucet.com. 
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amy fromage blanc from Northern California's Bellwether Farms 
imilky, slightly sweet ricotta from Oregon Gourmet Cheeses are 
ORCC Cm im Cl lam tt Mme mu mle ty ts) 
ikfast, spread slices of toast SL ute lorem mCi) ALLL | 
e alongside summer fruits. Order fresh cheeses by mail from 
.bellwethercheese.com, www.binghamhill.com, www.cowgirl 
ymery.com, and www.oregongourmetcheeses.com —EMMA SMITH 
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SEES QUEEE 





Pampered pets can now 
experience the same healthy 
relaxation their owners do, 
in the hands of doggie mas- 
sage therapists. 

In Washington, Michele 
Lang combines canine mas- 
sage with hydrotherapy at 
the SplashDog Spa in 
Edmonds (from $45; www. 
splashdogspa.com or 206/ 
546-5309). And if you want 
to learn how to do it yourself, 
the Northwest School of Ani- 
mal Massage in Redmond, 
Washington (www.nwsam. 
com or 425/836-3703) and 
the Lang Institute for Canine 
Massage in Loveland, Col- 
orado (www.dogmassage. 
com or 877/669-3929), offer 
classes. 

But tails wag most for LA 
Dogworks (from $35; www. 
ladogworks.com or 323/461- 
5151), a new upscale doggie 
spa in Hollywood that offers 
Thai and Reiki massage. 
Owner Andrew Rosenthal, 
who regularly practices on 
his own three greyhounds, 
says, “At first people said it’s 
a silly L.A. thing. But dogs 
come in limping and walk 
out straight. People are 
beginning to realize that this 
is a valid way to treat a dog.” 
—KAREN SOLOMON 


20 SUNSET JUNE 2005 


for set of six; see above) —LAUREN BONAR SWEZEY 


WHAT’S NEW 
















What's better than lingering in the gai} 
den on a warm evening? Lingering in 

~~ wf —— golden glow of a garden torch. The sollf 

flickering light from torches and oil lamps instantly transforms any backyard into an exouciias 
destination. We’ve found several smart choices to complement Western gardens, from a tal 
copper column that echoes the shape of native organ-pipe cactus to whimsical glass swirls 
that look great with tropical landscapes. . | 
4A Copper Petite Gardentorch on a 54-inch stake, from Woodstock Copperworks ($31 ead | 
www.woodstockcopperworks.com or 800/765-9484) J Brushed stainless steel 17- inch Mini Torch 
from Smith k Hawken ($70 each; www. smithandhawken.com or 800/7 76-333 6) C Nickel 6427} 
inch Maui Deco ‘Torch Light, from BuyTikiTorches.com ($25; www. buytikitorches. com or 800/ "| 
823-6677) (D) Blown- glass lamp on a 59-inch-tall spiral stake, from Smith k Hawken ($12: 
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Morris USA 2004 
dail 


Youth Smoking Prevention 


OMe 


Responsible Marketing 


At philipmorrisusa.com you can find resources 


and information on many tobacco-related 
SOC =5 US ids ae downloadable 
ecole alee Nii 48) Ee Te from experts on 
talking to kids ea not smoking and tips 
on starting the Cer eC OE SoM || ole 
find details on iat we're partnering with 
retailers to help ea kids from getting 
access to cigarettes. To find out more, visit us 


Cra Rela) Me YAa 2070 


philipmon Wir com 
ag 7 
































BEST OF TH 





Veggies 
direct 


Support local farmers and 
bring more field-fresh veg- 
etables and fruits to your 
family’s table by joining a 
Community Supported Agri- 
culture program. It’s easier 
than ever, now that a web- 
site can connect you to CSA 
Programs in your area. In 
exchange for a subscription 
fee (typically $20 per week), 
which goes to the farmer, 
CSA programs supply mem- 


bers with baskets of the best 


seasonal produce, delivered 
direct. To learn more about 
CSAs and find a program 
near you, contact the Alter- 
native Farming Systems 
Information Center (www. 
nal.usda.gov/afsic/csa). 
—K.S. 
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427-4260). —MARY JO BOWLING 


TREND 


Wireless at 
the beach 


Trees, trails ... and email? 
Parks and beaches in the 
West are now catering to 
visitors who want both 
nature and network. 


California State Parks 
have launched the most 
ambitious wireless program 
of any park system in the 
country, equipping 85 loca- 
tions with wireless (Wi-Fi) 


etal decor 





Floating flowers make 
the best summer 


arrangements: They 
take no skill at all to pull off, and they always look beautifully polished at the 
table. Play around with different shapes and containers to create groupings 
‘with graphic appeal. Or kick your designs up a level with petal-shaped glass 
vases fashioned into flowers ($11 each; by Roost, available from Annieglass; 83 1/ 


Internet connections. In 
participating parks, includ- 
ing San Elijo State Beach 
near San Diego, visitors 
with wireless-enabled lap- 
tops and PDAs have full 
Web access for about $8 a 
day and free access to se- 
lect state websites, like the 
California parks site. 
www.parks.ca.gov 


Grand Canyon National 
Park is plugged into the 
high-speed Internet scene 
too. Hop on at an Internet 
kiosk at any of four South 
Rim lodges and share your 















Sunny yell 
mums are 
easy choic 
for floatin 
designs. A 
try Queen 
Anne’s lat 
nasturtiur 
and indivi 
delphiniu: 
blossoms. 


| 


adventures with friend 

and family via email 

while you're still on va 

tion. www.nps.gov/grca mint 


Yosemite National Parkiginal 
offers Wi-Fi in various 
meeting rooms and pu 
places at Yosemite Loc 

at the Falls. There are @ | 
Internet kiosks near they) 


front desk at the Ahwe 
nee, tempting guests 
surf the Web between 


| = 
A h 


or zip off digital photos # 1 
the folks back home. wwii ® 
nps.gov/yose —MEGA y, 


A. WONG 
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JTRADITIONAL CHEF, DEVOUT MODERNIST. IS THERE A SISO ENOUGH TO SATISFY BOTH? 

















SOLID-SURFACES 


th a surface so durable it’s backed by a ten-year warranty and a dazzling palette 
over 100 colors, no countertop works as beautifully as DuPont” Corian? 


| 


The miracles —f science” 






j 
\ 







{ ” oe’ ‘ 

ee Get a free copy of Surfaces Magazine. 

a i baw, oss ° as : -| e 

a _ A $10 value, it’s full of great kitchen design !deas. 
i For your free copy call 1-800-436-3345, 


IKI 
r JIN, 


| 

i) 

| or visit surfacesmagazine.dupont.com and use promotional coce 5! 
j 





Corian” is a DuPont™ registered trademark for its solid surfaces. Only DuPont™ make: 






























































BEST OF THE WEST | wuar's new 


FOODS 


Goat’s-milk 
ice cream 


Sure, we all scream for ice 
cream—unless we're lactose 
intolerant, counting calories, 
or just tired of the same old 
same old. These exceptions 
helped inspire Laura 
Howard, a former advertis- 
ing executive and film pro- 
ducer from Sonoma County, 
California, to begin making 
ice cream from goat's milk. 
Howard founded Laloo’s 
Goat's Milk Ice Cream in fall 
2004 with six luscious (but 
lower-fat) flavors, including 
fig, cheesecake, and a deep, 
dark Scharffen Berger choco- 
late. The ice cream, with a 
slight tang and a soft, scoop- 
able texture, is perfect with 
berries or on a sugar cone. 
It’s been a runaway hit in 
the San Francisco Bay Area, 
and recently, distribution ex- 
panded to include Whole 
Foods Markets; it’s also sold 
through Laloo’s website 
(www.goatmilkicecream.com). 
—KATE WASHINGTON 
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lunares.net or 


Asiaphile > 





























<4 French Bull 
$15; www. 
plumparty. 
com or 800/ 
227-0314 | 


Lunares > 
$30; www. 


415/621- 
0764 





< Oregon 
Connection 


$18; www. 
oregon 
connection. 
com or 800/ 
255-5318 


$85; 866/ 
550-8325 


< VivaTer ; 
$49; \ 
terra.com 


800/233- 


s.. eee 


As we head into prime greens season, think wh 
OE Salad style fun it would be to toss your salad with a fanci 
new server set. Striped melamine spoons are an | 
inexpensive little splurge that makes for a cheerful table, while twining vines in brilliant lim \ 
green ‘ac quer and recycled-aluminum spades and forks are sure to elicit a smile from any ga) 


den lover on your gift list this summer. —ABIGAIL PETERSON 
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MUSEUM 


T I 
fut s return 


Nebuchadnezzar never did it, 
nor could Hammurabi crack 
the code. Among the legends 
of antiquity, only King Tut 
crossed over from divine ruler 
to American idol. Now he’s 
back, in an update of the 
landmark ‘70s King Tut show, 
opening at the Los Angeles 
County Museum of Art. 
When last we saw Tut, it 
was during the age of block- 
busters, and the exhibit 
drew Star Wars-size crowds. 
But that wasn't the first 
instance of Tutmania. After 
his tomb (or “condo made of 
stone-a,” as Steve Martin put 
it) was excavated in 1922, 
Tut became all the rage. 
“Since they unearthed poor 
old King Tut, everything from 
a dog collar to a ballroom 
gown is patterned after the 
apparel of the ancient ruler,” 
claimed one 1923 article. 
L.A. is the only stop in the 
Western U.S. for this show- 
case of 130 objects, including 
Tut’s crown and his golden 
coffin. Three thousand years 
later, the Boy King still has 
bling. Jun 16—Nov 15; from 
$25, advance purchase rec- 
ommended (www. kingtut. 
org or 877/888-8587 for 
tickets). L.A. County Museum 
of Art (5905 Wilshire Blvd.; 
323/857-6000). 
—MATTHEW JAFFE 
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pre 


Cobalt Lounge, 
Hanohano Room 


Sheraton Waikiki 
2255 Kalakaua Ave. 
808/922-4422 





Hula Grill 


2335 Kalakaua Ave. 
808/923-4852 


Tiki’s Grill & Bar 
2570 Kalakaua Ave. 
808/923-8454 

















Huge windows reveal sub- 
lime views of the ocean 

30 stories below. Best seats 
are at the new Cobalt 
Lounge, a raised bar 
tended by hilariously loqua- 
cious barkeeps. 


Cocktail king Dale DeGroff 
has customized the menu 
and trained a crackerjack 
bartending crew for this 
rejuvenated classic. 


Celeb chef Peter Merriman 
puts together an awesome 
pupu menu. Don’t scrimp 
on the Hawaiian ceviche or 
the shrimp and Mauna Kea 
goat cheese quesadilla. 


Flaming torches and tall 
glasses under the stars 

and the hula moon—with 

a view of waves and surfers 
below. 


After a massive building boori§” 
in the ’70s and ’80s swallowed 
such classic watering holes 
as Don the Beachcomber’s and Queen’s Surf Barefoot Bar, elbow-benders along Hawaii’s 
famous Waikiki beachfront were left with few options. But thanks to a recent spate of 
openings and renovations, the swing is back along Oahu’s shoreline. Where will you taste — 
the nouveau tropics? —ALEX SALKEVER 
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Hanohano Blue H,0 ($8) 
Sweet, luscious, and won 
derfully chichi. Blue 

curacao, peach schnapRgy 
and Malibu rum. 


{ 


1 
Ginger & Lychee Caipiris i 
ma ($9): A kissing cousin 
to the classic Brazilian © 
caipirinha. Rum, litchis, 
spicy homemade ginger 
syrup, and lime. 


Wrong Island iced Tea 
($7.50): The velvet-gloveam 
sucker punch of the Hawa 

cocktail scene. Vodka, rum 
gin, pineapple, and passi¢ 


fruit juice 


Greg Brady’s Wipeout : | 
($9): Comes in a souveni 
glass. Vodka, coconut- 
flavored rum, banana 
liqueur, passion fruit juice") 
and Sprite. * 1 
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Introducing Eucerin Redness Relief, a clinically 














proven skin care system that provides immediate 





redness relief plus improves the condition of visibly 





red skin in 4 weeks. This dermatologist 
recommended line contains Licochalcone, 
a skin soothing extract from licorice root. 
It's also fragrance-free and non-irritating, 


so it's appropriate for sensitive skin and E fer | 
IMMEDIATE REDNESS 
RELIEF WITH COLOR 


Rosacea. Finally, less redness. More you. — neurrauzers 
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PURESKINTHERAPY 


www.eucerinus.com/rednessrelief 












































Exclusively at these drugstores 
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With us, ifs personal. 




















WINDOW ON THE WEST 

San Francisco’s Farallon Islands are mysterious, 
wild, and remote, but a new book has put them 

in the spotlight. Its author, SUSAN CASEY, 

explains why this lonely place needs to be studied, 
marveled at—and left alone 
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he world’s wildest places do not ordinarily sit in the backyards 


of its most populous cities, but the Farallon Islands, an archi- 
pelago of 10 rocky islets 27 miles west of the Golden Gate 
Bridge, are anything but ordinary. Visitors approaching by 
boat have been known. to gasp when they first glimpse ai 
islands jutting abruptly from the Pacific. For centuries, ace , 


i 


very sight of their cruel granite towers—nearly devoid rg ee 






tion, cloaked by fog, and battered by storms—has i rats 
Coast Miwok Indians called them the “Islands of the De: 


Nineteenth-century sailors, who knew them as a notori 


A i 
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graveyard of wrecked ships, 
dubbed them the “Devil’s 
Teeth.” 

Despite the haunting reputa- 
tion of years past, the islands 
are teeming with life, drawing 
researchers and the simply 
daring to a unique and fragile 
ecosystem. But the increasing 
attention focused on this small 
archipelago sparks an emotion- 
al debate that has far-reaching 
ramifications. How do we learn 
from the secrets of our wildest 
places but still keep them 
remote? 

The jagged topography of 
the Devil’s Teeth does not invite a person to kick 


back and stay awhile, and neither do the regulations. 


The islands are a tightly protected National Wildlife 
Refuge within a National Marine Sanctuary. The 
public may not step ashore, and for good reason: 
Every patch of land is claimed by nesting seabirds, 
and a single misplaced footstep could crush a bur- 
row, or worse, a chick. Steep rock walls have made 
building a dock impossible, so researchers coming 
ashore must be plucked out of the water by crane, a 
tricky process that’s not for the fainthearted. The 
total human population of the Farallones is strictly 
capped at eight—all biologists from PRBO Conser- 
vation Science, a local organization that monitors 
the islands in partnership with the U.S. Fish and 
Wildlife Service. 

For ornithologists, a stint at PRBO’s Farallon 
field station is a sort of feathered heaven. Sixty-five- 
acre Southeast Farallon Island, a stretch of rock the 
size of a few city blocks, is home to the country’s 
largest seabird colony outside Alaska. And sightings 
of rare vagrant land birds, off course in their migra- 
tions, are a regular occurrence. Birds that ought to 
be at the North Pole or winging their way over Asia 
instead blunder down to the lighthouse or land in 
one of the island’s three small trees. 

Offshore, the wildlife is equally impressive, and 
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All whale- 
watching 
boats and 
other tourist 
charters must 
stay at least 
300 feet off- 
shore to pro- 
tect wildlife. 
Humpback 
whales and 
tufted puffins 
thrive in 

the islands’ 
nutrient-rich 
environment. 


Farallon biologists often witness extraordinary n 
ural spectacles. In January 1998, a pod of dolphi 
conservatively estimated at 1,000 strong cruised 
the islands, taking more than three minutes to pe 
And on one particularly fine October day, biolog 
counted 61 blue whales feeding in nearby waters 

All the animals are here for one reason: food. 
islands are perched at the ragged edge of the co 1 
nental shelf, right before it plunges more than 2 ! 
miles down to the abyssal plain. The upwelling 
cold, nutrient-rich water at this ledge makes the » 
location a showcase for the entire food chain, fro 
microscopic plankton to the ocean’s most magnil 
cent predator, the great white shark. 
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hey are here, and they are hungry,” reads th 
Farallon logbook entry for October 7, 1998. It’s 
typical note for that time of year: Each fall, white 
sharks arrive at the Farallones, attracted by the j 
northern elephant-seal colony and clusters of Cal 
fornia sea lions, harbor seals, and even a smatte r 
of endangered Steller sea lions. The sharks remai 
for about three months, disappearing in winter @ 
then reappearing in September. Charter fishing-b 
captain Brian Guiles, who makes frequent trips p 
the islands, spots the animals with regularity: 
“They're huge. I want to say like a Volkswagen. 
That a large, stable population of mature whit) 
sharks lives within the 415 area code comes as a Si 
prise to most people. But since 1987, PRBO biolog: 
and other shark scientists have been conducting | 
cutting-edge research on the Farallones’ sharks. 
Among their discoveries is this startling fact: Yeal 
after year, it’s the same sharks that are showing 
To date, about 100 individuals have been identifie 
and in some cases satellite tagged—their appea 
and behaviors meticulously documented. This 
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flavor 


from the 
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© grams of trans fat. 


Tastes Good. 
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Stay at Best Western® and receive a Fairly OddParents 
$50 Travel Card toward your next family vacation. 
This summer, stay any 5 nights at any Best Western hotel 
worldwide between June 6th and September 5th and we'll 
send you this limited-edition $50 Best Western Travel Card’ 

' It works just like cash and can be used at over 4,100 hotels in 
FREE $50 over 80 countries. Simply register for this offer in advance of 
COLLECTIBLE your first stay and join our frequent guest rewards program, 
Hl NICKELODEO. Gold Crown Club” International — it's free! To make a reservation, 
| TRAVEL CARD call or visit us online and use promotion code SUMMER. 
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i Wherever life takes you... \ | @ is theve”” 
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fat 





| bestwestern.com/summer 
HW Low Rate, GUARANTEED! 


i} 1-800-WESTERN 





)2005 Viacom International Inc. All rights reserved. Nickelodeon, The Fairly OddParents and all related titles, logos and characters are trademarks of Viacom International Inc. The Fairly OddParents created by Butch Hartman. Offer valid for Gold Crown Club International (“GCCI") members resigiNg iia 
i} i Canada and the Caribbean Islands only, Pre-registration and GCCI enrollmentimembership required prior to 1st stay. Guest must stay five nights during promotional period (consecutive nights not required) at a GCC! qualifying rate, which is a rate that is eligible for GCC! points or airline miles: One Siam 
1) Hl Travel Card will be mailed to qualifying members within 6 weeks of Sth night stayed. Only one $50 Travel Card per person allowed. All Travel Card terms and conditions apply (see wwwbestwesterntravelcard,com), Other restrictions may apply. Offer not valid with any other promotion or dis coun 

subject to change or termination without notice; promotion ends after supplies of $50 collectible, limited-edition Fairly OddParents Travel Cards are depleted. No substitutions or additional Travel Cards available. All GCCI program rules (see www.goldcrownclub.com) apply. GCCI is owned and yl 
| BW GCC, Inc., a wholly owned subsidiary of Best Western International, Inc. Best Western hotels are independently owned and operated. Best Western and the Best Western marks are service marks or registered service marks of Best Western International, Inc. ©2005 Best Western Internal l 
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beaches, falls— 
and, great meals 
BY LO A J. FINNEGAN 


rr as sister, Pat, actually agreed 
coe bate wale for a weekend of hiking in 
onterey area, I was ave An 
‘sophisticate, Pat’s idea of a hike 
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INSPIRATION COMES STAND 





For more information about Chrysler Financial 





Based on automotive awards won within the initial year of mode! ir’ 






































Carmel 
. Valley 


GARLAND RA 
REGIONAL PA 








On cool mornings, when the 
coast is shrouded in mist, 
head up the Carmel Valley 
and you'll usually find sun- 
shine. Cross the Carmel Riv- 
er bridge to reach 3,500-acre 
Garland Ranch Regional 
Park. Wildflowers scatter the 
valley floor, and trails wind 
up to the ridgeline. It’s worth 
a climb for vistas of Santa 
Lucia Range and the coast. 
route: Hike the Waterfall 
Trail to Mesa Pond, 


TRAVEL | outboors 


yards. Then return via Mesa 
Trail and Lupine Loop for a 
moderate, 4-mile round-trip; 
watch for poison oak. 
For Kips: Cool off on the 
banks of the Carmel River, 
where kids can wade and 
look for crayfish. 
into: Garland Ranch Re- 
gional Park (on Carmel Valley 
Rd., 82 miles east of State 1 in 
Carmel Valley; www.mprpd.org/ 
parks/garland.himl or 83 1/659- 
4488) 
NEARBY TREAT: Dig into a 
breakfast of smoked salmon 
or poached eggs with chicken 
hash on the terrace at Wick- 
ets in Bernardus 


set in a high mead- Pacific Grove 


Lodge, just up the 


*eMonterey 4 
ow where you can Carmete road from the park. / £4: ie 
pause under an oak o $3; breakfast, lunch, eta Oe etal 
| Carmele Ba UC) 3) Y 


to look out over 
Carmel Valley 


woodlands, golf 


jNalley and dinner daily. 415 
> HE Camel Valley Ra, 
Carmel Valley; 


83 1/658-3 400. 


that Jead: 
a) sa 
Ranchis UL 


, Tate es 


pac if? c Ocea, 


\ eBig Sur 
courses, and vine- : 


Carmel-by- 
the-Sea 


MISSION TRAIL 
NATURE PRESERVE 
Start by visiting Carmel Mis- 
sion (San Carlos Borromeo de 
Carmelo Mission), one of the 
most beautiful destinations in 
California’s chain of 21 mis- 
sions. Then hike into the 
nearby Mission ‘Trail Nature 
Preserve, up well-shaded 
trails that offer occasional 
oak- and pine-framed 
glimpses of the coast. 

route: The grounds of the 
Carmel Mission are awash in 
roses and bougainvillea this 
month. Cross the 
street to the nature 





38 SUNSET JUNE 2005 


Pacific Grove / in 


FoR Kips: Kids in the fourti 


grade and beyond know 
their missions. Let them 
show you around. 

nro: Carmel Mission (9% 
4:30 Mon-Fn, 10:30-4:30) 
Sat-Sun; $4; 3080 Rio Rd. 
Carmel; 831/624-1271), 
Mission Trail Nature Pre-- 
serve (across from the Carmel 
Mission on Rio near Lasuen Ly 
Carmel; www.carmelcaliforna 
com/scenic2 html) 
NEARBY TREAT: At the Restail 
rant at Mission Ranch, tak 
in a pastoral view of gra 
sheep as you chow down 


first-rate comfort food | 


(steaks, baby back ribs, roi 
chicken). Dinner 
first come, first 


i *eMon ere’ | 
preserve and head Comets 0 served and "y) 
alg aan ; up the Serra Trail, s \ cok 5 (arrive early). § 
oe looping back on the §  }Nalley * dinner daily, ie 
on the deck Dolittle and Mesa 2. Sun. 26270 Dolore 
a Sonat ‘Trails for an energiz- 3 Bia sur St., Carmel- -by-the- oy 
sea ing 1.5-mile walk. 831/625-9040. »at| 
| 
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Big 
Sur 


PFEIFFER BIG SUR 
STATE PARK 

Just getting to the trailhead 
makes this hike worthwhile. 
On a 30-minute drive south 
of Monterey, State 1 edges 
turquoise bays and steep, 
green hills. When you finally 
turn in at Pfeiffer Big Sur 
State Park, it feels like you’ve 
entered an enchanted wilder- 
ness. You'll hike through soar- 
ing redwoods, glimpsing an 
occasional black-tailed deer 
or belted kingfisher, but the 
payoff is the view 


flow. Then climb the Valley 
View ‘Trail to the viewpoint; 
from here you can see Point 


Sur Lighthouse. It’s a moder- 


ate, 2-mile round-trip; watch 
for poison oak. 
FoR Kips: The trailside 


banana-slug gross-out factor 


thrills youngsters. Call ahead 


for details on free junior 
ranger programs. 

inFo: Pfeiffer Big Sur State 
Park ($8 per vehicle; off State 1 


www.parks.ca.gov or 83 1/ 
667-2315) 

NEARBY TREAT: Start your day 
at Big Sur Lodge with a veg- 
gie scramble; end 


) 


about 31 miles south of Monterey; 


Dem tete lel sy) 
are a hiker’s 
cede MeL 
the Big Sur 


s Pacific Grove ip 
down the green gorge 





of Big Sur Valley. arabe 
route: lake the ( a an 
Pfeiffer Falls Trail to Walter 


1) 
o 
C 


the 60-foot cascade, 
which, even in June, 


Yypbeis Sur 


pacific Ocea, 


your hike with an 
ice cream there. 
$$$; breakfast, lunch, 
and dinner daily. 
47225 State 1, Big 
Sur; www.bigsurlodge. 
com or 831/667-3100. 





usually has a steady 
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Pacific 
Grove 


ASILOMAR 

STATE BEACH 

Asilomar State Beach’s Coast 
‘Trail wanders above some of 
the loveliest shoreline on the 
planet. Explore the dunes at 
Asilomar Conference 
Grounds, stroll the beach, 
and end your trek at the lux- 
urious Inn at Spanish Bay on 
famed 17-Mile Drive. 

route: Check out the 12 
Julia Morgan-designed struc- 
tures at Pacific Grove’s Asilo- 





Drive. Turn into the 17M 
Drive (free entry for hike? 
and follow it along a St. 
Andrews-style golf hole t| 
the Inn at Spanish Bay. Bil 
track for an easy 2-mile sty 
For Kips: You'll still find bi 
lupine, seaside daisies, a F 
sand verbena blooms; cali} 
ahead for ranger program 
inFo: Asilomar State Beac 
and Conference Grounds} 
(park on Sunset Dr. by Fewe 
Ave. in Pacific Grove; www. 
parks.ca.gou or 83 1/372-40% 
NEARBY TREAT: Luck into a 


bowl of soup at Sticks ($$ 


= 


mar State Beach and 831/647-7470), or warm VY 
Conference Grounds, then by the outdoor firepits wil} 
follow the board- . Foglifter coffee aty 
walk trail to the roan Roy’s ($$$$; 83.) 
beach, cross Sunset Carmete(~ 647-7423). Both se | 


Drive, and pick up 








ish, breakfast, lunch, ane} 


the Coast Trail. Sur- & Walley i‘ dinner daily. At the. 
vey the shoreline, 2 X > at Spanish Bay, 27) 
then follow the path = ye su 1 -Mile Dr., Pebble | 
south along Sunset A Beach. * | 


i 
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Hit a Central Valley 
beach for warm sun 
and cool water 


BY KATE WASHINGTON 


PHOTOGRAPH BY ROBERT HOLMES 
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Just about everyone who lives in Northern California is familiar 
with the region’s ocean-beach experience. First you set up your towel 
and apply sunscreen, despite the complete absence of sun. Then you 
venture into the water up to your ankles, and your feet promptly go 
numb. When you attempt to retreat to your towel, you find it has 
blown away. Time to give up and go get some hot chocolate. 

Turns out it’s a lot more fun to go to the beach in an area where it 
really is summer. In the Central Valley, it’s sunny just about every 
day from May to October, and it’s so hot you'll actually want to get 
in the water. A plethora of rivers and reservoirs—many of them 
uncrowded, especially on weekdays—means that a cool swim and 
the chance to lounge on a towel on the sand aren’t far from the 
area’s major highways. 

One of our favorite spots is Lodi Lake, which has a well-run pub- 
lic beach, lifeguards, and a wading pool for kids. Though the lake is 
manmade, the oak-ringed setting couldn’t be prettier. 
inFo: Lodi Lake’s swimming beach is open Tue-Sun (from $2 per per- 
son; 1101 W. Turner Rd., Lodi; exit I-5 at Turner, about 10 miles north of 
Stockton, and follow it east about 4 miles to the park). # 


==> Four more inland beaches: www.sunset.com/inl 


The 
Mokelum 
River feed: 
Lodi Lake, 
the water’ 
plenty clee 
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ItS roomier 


‘The all-new 
Odyssey has some 
very big shoes to fill. 
Because, even to this 
day-—six years after its 
introduction—1ts much- 
lauded predecessor ts stll earning rave reviews. 
So we started from scratch, with a simple 
goal in mind: Make it even better. Many 
long nights and countless ideas later, a 
worthy heir apparent has finally arrived. 
But, before we begin tooting our 
own horn, let's have a little peace and 
quiet. Because these are two things 
you will definitely find in the all-new 
Odyssey. ‘The new level of quiet on the 
inside is directly related to the sleek new 
aerodynamics on the outside. Besides being 
pleasing to the eye, this new 
sleekness is pleasing to the 
6) €arsas well. The improved 
A aerodynamics help to 
A * — decrease wind noise. And, 
speaking of noise, our Active 
Noise Cancellation system helps 
control engine noise within the passenger 
cabin. This innovative system comes standard 
on leather-trimmed models. 
Sometimes, there’s nothing 
like sheer brute strength to 
get the job done. ‘The 
all-new Odyssey doesn't 
disappoint here. ‘The 
source of all this power ts 
a 3.5-liter V-6 engine. ‘This 





6-disc CV player behind 
available navigation system 


6O/HO split 
Srd-row seat 





honda.com 1-800-33-Honda 


*Requires surge-type or electric trailer brakes, load-distribution hitch and transmission-oil cooler. Honda Satellite-Linked Navigation 
System™ available only on EX with Leather and Touring models. Touring model shown. ©2004 American Honda Motor Co., Inc. 


Quieter. Stronger. Smarter. 
And probably every other “er” you can think} 





\ et 
if 
Ij 


ey, 
Mat tive 





















i 
engineering marvel produces 255 horsepig 
and 250 Ib.-ft. of torque, using—of all thin# 
regular gas. That's enough power for quipil 
confident passing ki 
and a hefty 3,500-lb. 
towing capacity.” 
We've enhanced 
the Odyssey’s safety 
a too. ‘The 














Michelin? PAX” System. You'll have perfil 
of mind knowing that, in the event cg 
puncture, you can still travel at 50 mifini 
for up to 125 miles. itn 
For added safety, Odyssey ‘Iourt ity 
models also feature our new Tire Press) 
Monitoring System (T'PMS), 
which continuously 
monitors the tire 
pressure 1n all four 
tires. The system 
alerts the driver 
before pressure 
loss in any 
tire becomes 
critically low. 
‘The 
Odyssey’s 
airbags 
have also 
been 
enhanced. 
Besides 
front and = 
front side airbags, 










a every Odyssey now 

a “¥: fee = includes three-row 
eee = side curtain airbags 

| with a rollover sensor. 

ry this on for size. The Odyssey has 

/more cargo and storage space than ever 
| | e. On ‘Touring models, there’s a new 

per tailgate that gives you access to a full: 

jubic feet of cargo room with the second- 

j/eats removed. 


| The 60/40 split 3rd-row Magic Seat” lets 


inaximize your storage options even more. 


Hs flat, in one motion, to create a large 
area—without removing the headrests. 
d, for stashing smaller items that you 
to keep within easy reach, we proudly 
pnt our ingenious Lazy Susan rotating 
§ze area. Located in the second-row floor, 
yandy lockable compartment 1s available 
ost models. 

iverywhere you look inside the Honda 


















Odyssey, inte!ligent features abound. ‘The 
power adjustable pedals on the ‘louring 
model are a good example. You can move the 
brake and gas pedals to give your Odyssey 
the perfect fit 

The available voice-activated navigation 
system is equally intelligent as well Besides 

8) g@ =y keeping you on track 

“eq to your destination, 
its innovative touch 
screen can flip down 
to reveal the advanced 
6-disc in- rch CD changer. 

The all-new Odyssey. It's what happens 
when you take an already powerful, intelligent, 
quiet, roomy vehicle and make it better. 





The all-new Odyssey. 
A great idea. Made better. 
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1, || SUNSET RECOMMENDS 


_ Prize vintage +4 
An opulent hotel opens in \ te 


San Luis Obispo wine country 


| With more than 34,000 acres planted with 
| grapes and its Pinots and Syrahs earning acco- 
| lades nationwide, San Luis Obispo County is 
|| a rising star among California wine regions. 
| i But lodging options haven’t entirely kept pace. 
{| Now a new/old hotel in downtown Atascadero 
i | brings a splash of opulence to the area. David 
| Weyrich—a winemaker who also owns Paso 
| } | Robles’ posh, 8-room Villa 
Grape escape — Yoscana inn—has taken the 
al} Rei ce an 1929 Carlton Hotel and 
| 6005 El Camino Real, turned it into a first-class 
Atascadero; www. retreat: one of the nicest 
I | once OF hotels between the Bay Area 
and Santa Barbara. The 52 
rooms are large and tasteful, the public spaces— 
Wi) i the ground-floor lobby, a second-floor terrace— 



































The Carlton Restaurant & Grill 


glamorous. Dining options range from homey 
Carlton Bakery and Café ($) to the Carlton 
Restaurant & Grill ($$$), with an exhibition kit- 

| chen and sushi bar, to the more formal DiVine 

| | ($$$). And the lounge and wine bar offers a good 
| selection of the San Luis Obispo vintages that ree 
| lured you here in the first place. —PETER FISH ke eee 


FIVE GREAT ... 


Secondhand bookstores for browsing 
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BERKELEY 


Moe’s Books. 
Generations of UC 
Berkeley students 
have lugged books to 
and from Moe’s, a 
four-story landmark 
near campus. Moe’s 
has it all, but it’s par- 
ticularly good for 
books on the arts, 
from architecture to 
photography. 2476 
Telegraph Ave.; 
www.moesbooks.com 
or 510/849-2087. 


JUNE 2005 


CHICO 
The Bookstore. 


The name says it all: 
This ramshackle spot 
is the best for miles. 
There’s an especially 
good selection of lit- 
erary classics in 
paperback (on your 
left, near the front 
door). Its location 
near several cafes 
also means you can 
peruse your purchases 
over coffee. 118 Main 
St.; 530/345-7441. 


GRASS VALLEY 


Ames Bookstore. 
The shop is quirky 
and warrenlike, with 
hand-lettered apho- 
risms and advice on 
the walls. Get lost 
amid carefully num- 
bered sections that 
range from balloon- 
ing to John F. Ken- 
nedy’s assassination. 
Closed Tue—Wed. 309 
Neal St.; 530/273- 
9261. 


PALO ALTO 


Bell’s Books. Step- 
ping into this family- 
owned shop, open 
since 1935, feels 

a bit like entering 
another era. Look 

for children’s books 
(often featured in 
themed displays) and 
an outstanding selec- 
tion of gardening 
titles. Closed Sun. 
536 Emerson St.; 
www.bellsbooks.com 
or 650/323-7822. 


SAN FRANCISCO 
Green Apple © 


Books. It’s wo 
the search for park 
ing in the Inner Rit 
mond to check out 
the eclectic secon 
hand selections (s¢ 
new books too) hey 
Don’t miss the mu 
fiction, and DVD } 
annex. 506 Clemer 
St.; www.greenappil 
books.com or 415)) 
387-2272. —K.W." 
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TRAVELER’S JOURNAL b 
Saving the ; 
house 1; 


Though on the surface I’ve bee 
going about my life and work ir; 
usual way since my husband any 
bought a 1912 bungalow last yy 
all the while a section of my mii) 
has been occupied with a ticker 
tape of home improvement coni 
cerns: Roman shades or curtain 
Pedestal sink or cabinet? Where?! 
can | get a Craftsman chandelit) 









































Meet Sunhee 
Moon at her 
Mission 
District shop, 
which stocks 
her entire 
retail line 

as well as 
in-store-only, 
limited- 


edition pieces. 


PROFILE 


A polished fit 


Bright fashions for San Francisco's foggy days 


For Sunhee Moon, the reality of being a local fashion designer hit 
home at a Macworld Expo after-party a few months ago. “There was a 
woman wearing this really cute shirt, and I was staring and staring at it, 
thinking it looked so familiar ... The woman said, ‘Oh, it’s Sunhee 
Moon’ And I thought, Oh my god, 7m Sunhee Moon.” 


Where can | get a Craftsman ck. 
delier? 

So when a coworker told me ¢| 
about the Peninsula’s Whole Hei! 
Building Supply salvage compara 
investigated right away. The sev 
year-old group capitalizes on thi! 
crazy teardown real estate marl; 
by sponsoring demolition sales,s 
ing off a house’s contents such? 
cabinets, tilework, lights, and 
beams over a 48-hour period. Yi) 
buy it, then you remove it—righj) 
down to the thermostat, the dow 
knobs, and the toothbrush holdi 
Take all the plants you can dig 4 | 


After 10 years in the business, Moon creates contemporary designs 

II! | that aren’t hard to spot on the streets of San Francisco. They’re sold 
Ht online and in her eponymous Mission District boutique, as well as in 
stores in New York and Los Angeles. But it’s the mix 
of styles here that inspires Moon. “People here absorb 
a trend and make it their own; it’s not head-to-toe 
trend,” she says. “San Francisco women are original— 
they like what they like and stick with it.” 

Moon’s classic shapes are punched up with, as she 

puts it, a “splash of edge”: a boatneck top ties at the 
| neck (very Audrey Hepburn), a breezy cotton wrap skirt sports an 
| | unexpected asymmetrical hem, and a small, perfect button catches the 
| | point of a V-neck shirt. 
td For summer Moon tackles notoriously fickle city weather with fitted 
button-down tops, bright printed skirts—and fluffy scarves for when the 
i | fog rolls in. For her, versatility is essential. “That’s my life: appointments, 
I | looking at fabrics, pickups and deliveries, then out to meet friends ... 
that’s the life of a San Francisco woman. You can’t go home and change— 


9 


you just have to go on to the next thing.” —ABIGAIL PETERSON 





for $5. 

It’s a keep-it-out-of-the-landtt 
philosophy that’s a boon to hom 
owners looking to upgrade with? 
historic details or just find well-! 
priced appliances. Half of the 
group’s income goes to East Pali 
Alto—based nonprofits. That'll b! 
something to feel good about ul: 
the soft glow of my new chande 
Visit www. driftwoodsalvage.com* 
information on sale locations. Sc 
vage store at 1955 Pulgas Rd., f 
Palo Alto; 650/328-8731. —LIS' 
TAGGART 


Mit | Mission shop 
i Sunhee Moon (12-7 
} Mon-Fri, 12-6 Sat- 
| | Sun; 3167 16th St., 
San Francisco; www. 
| sunheemoon.com or 


415/355-1800) 
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For so many 
good reasons. 


CALIFORNIA 
2002 
2. ———— J — — 


; i ia a a aaa ae 


Note that sky is not falling. 


Directions: 
Step outside. 
Look upward. 
Return inside 
Sip from glass. 
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Berkeley’s 
bohemia 


Change your home (and yourself) 
along the city’s now-thriving 
San Pablo Avenue 


Reinvention is the philosophy behind Ohmega Salvage Gener- 
al Store on San Pablo Avenue in Berkeley. Transform your hum- 
drum living room with a bird’s-eye maple mantel rescued from 
a failed restaurant, the idea goes. And lately the shop’s neigh- 
borhood in west Berkeley is experiencing its own renaissance. 
Anchoring the resurgence is the newly opened third outpost of 
Caffe Trieste, the coffee shop and opera house founded in the 
1950s in San Francisco’s North Beach. Near Trieste, on Dwight 
Way, a copse of inventive home stores has emerged, with hand- 
made furniture, antiques, and custom lighting shops sharing 
space with a groovy ecology center, an excellent nursery, a 
global range of restaurants, and plenty of car-repair shops. 
Along these blocks, a shopper could transform her whole life. 


SEM? Arias with lattes. wat: Opera to blues concerts at 
Caffe Trieste. Plus Italian coffees, sandwiches, pastries. 
wHEN: Concerts Fri night and Sun afternoon; cafe open daily. 
HOW MUCH: $. wHERE: 2500 San Pablo Ave.; 510/548-5198. 


Sa Doorknobs to foo dogs. wHat: Gothic chandeliers, 
stained glass, and more finds at 29-year-old Ohmega Salvage 
General Store. wHere: 2400 San Pablo Ave.; www.ohmega 
salvage.com or 510/204-0767. 


Old Berkeley. wHat: Books, seeds, hemp accessories, and info 


f 
eaieeee tO UC Berkeley 
niversity Fave 


( (23 


Pwight | Way 
i : 


BERKELEY 
y’ < San Pablo Ave. 


Swen 13 Pom AShby Aye 
of; 0.5 mi 
—— 


i 


The district stretches 

almost 2 miles along 
San Pablo Ave. between Uni- 
versity and Ashby Avenues. 























Pe Had Olea 


bes “R 
a Wee 


on earth-friendly activities at Ecology Center. wHen: Closed 
Sun—Mon. wuere: 2530 San Pablo Ave.; 510/548-3402. 


New Berkeley. wHat: Asian antiques, Buddha statues, and tea 
service in a pocket garden at De Sino Gallery. wHen: Closed 
Mon. wuere: 2216 San Pablo Ave.; 510/843-1449. 


Gifts with attitude. wHat: Handbags and shirts at Dollybird. 
WHEN: Closed Mon. were: 2522 San Pablo Ave.; 510/540-7255. 


S23 Global cheese. woat: Organic and rare cheeses, plus 
gourmet groceries at Country Cheese Co. were: 2101 San 
Pablo Ave.; 510/841-0752. 

Meals with spice. wHat: Cucumber-pineapple juice and jerk 


chicken at Jamaican Soul. How mucu: $. wHere: 2057 San Pablo 


Ave.; 510/502-0828. —LISA TAGGART prensa 
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One mom, two kids, and 
500 miles of Montana 
backroads add up to an 
unforgettable vacation 


BY CAROLINE PATTERSON 
PHOTOGRAPHS BY JAMES MARSHALL 
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Horses, dinosaurs, tepees. I steel my kids, Phoebe and Tobin, 
for the 500-mile round-trip with these three words. My mission is 
to take them on a tour of the Rocky Mountain Front that slices 
100 miles north from State 200 to Glacier National Park in Mon- 
tana. Wild, beautiful, and endangered, the Front is where the 
jagged, 8,000-foot limestone peaks of Montana’s Rockies descend 
to the prairie. It is home to the Blackfeet Tribe, cattle ranchers, 
and abundant wildlife, including grizzly bears and bighorn sheep. 
The Front has fueled the imaginations of Montana writers as well 
as controversies between environmentalists and oil companies 
over whether to drill for the area’s oil and gas reserves. And with 
those horses, those dinosaurs, those tepees—and more—it makes 
for one of the finest family road trips in the West. 


Augusta: cowboys and cottonwoods 

From Missoula, we head east on State 200 over the mountains 
into a land of sky and cattle—a landscape formed more than 100 
million years ago when thick slabs of limestone were shoved east 
over the soft shales of an ancient inland sea. As we turn north on 
U.S. 287, my kids in the backseat, we belt out Aretha Franklin’s 
“Freeway of Love.” At the Milford Hutterite colony—one of 40 
communal farming—based religious communities in Montana—we 





highway: 

Between 

Browning ¢ 
Glacier 

National 
Park, U.S. 3. 
shows off f 
Montana’s © 
golden hills} 
and wide | 
horizons. | 
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MORE 


GRILLED TURKEY SALAD 


urkey breast tenderloins or cutlets, 1 medium sweet red or green pepper, 
atinated, grilled cut into long thin strips 

irry tomatoes, cut in half 1/2 cup parsley, coarsely chopped 

all mushrooms, cut in half 1/3 to 1/2 cup Dijon mustard dressing 

1 ted onion, peeled, thinly sliced 4 cups torn mixed salad greens, divided 


illed turkey across the grain into 1-1/2” x 1/4” strips. In a large bowl, combine turkey, 
oes, mushrooms, onions, peppers and parsley. Add dressing, toss lightly. Arrange | cup 
ig reens on each of 4 plates. Spoon on turkey mixture, dividing evenly. 


MORE GREAT RECIPES VISIT eatturkey.com 


| 


“Nutri-Facts Update, reviewed by ')5)/ 


he perfec 


02005 National Turkey Federation 


3 02. cooked serving skinless chicken breast, 3 02. Lop lol 












































































































































































































































Montana 
snapshots, 
clockwise 
from top left: 
the Sun River; 
riding and 
lodging at 
JJJ Wilder- 
ness Ranch; 
Pine Butte 
Guest Ranch 
cookout. 
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buy carrots from girls in long 
dresses and boys in black pants 
and suspenders who curiously 
eye my children in their shorts 
and T-shirts. 

On the plains, we spot towns, 
like Augusta, by clumps of cotton- 
woods. In the heart of cattle coun- 
try, Augusta hosts one of the 
state’s oldest small-town rodeos 
(Fun 26; 406/562-3477). We en- 
Joy pie at Mel’s Diner, then saunter 
across Main Street to check out the 
elkskin purses at Latigo & Lace. 

The real action, however, is in 
the mountains that rise to the 
west, ragged as the back of a 
stegosaur. We drive along Gibson 
Reservoir Road—a route bordered 
by brown-eyed Susans and the 
Sun River—past huge, upended 
slabs that look as if giants had a 
rock fight. At Tobin’s fifth “when 
are we going to be there?” we 
reach the J J J Wilderness Ranch, 
tucked in a swale of aspens. 
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What I will remember of the 
guest ranch is the ample log lodge, 
the peach cobbler, and the 60 
thundering quarter horses. My 
kids will remember their steeds: 
‘Taylor and Bob. On our trail 
ride, we pause at a high meadow 
to see the dazzling “steel-blue 
army of mountains,” as writer 
Ivan Doig describes the Front, 
which “blade up ... as if charging 
into the air to strike first at storm 
and lightning.” Tobin turns in his 
saddle and tells me this is the sec- 
ond-best day of his life. 


Choteau: dinosaurs rule 
Now we enter dinosaur country: 
Choteau. After buffalo burgers at 
the Log Cabin Café, we listen to 
the “Diggin’ Up Bones” selection 
on the Antler Bar jukebox. Built 
near the more than 10,000-year- 
old Old North Trail, Choteau has 
an orderly Western feel, with a 
1906 sandstone courthouse and 
wide, cottonwood-shaded streets. 


At the Old Trail Museum, we 






























see a Metis Indian cabin exhik 
skeleton pierced by an arrow, | 
dinosaur displays. Then we hi 
to the Nature Conservancy’s ]§ 
Butte Guest Ranch, where we 
treated to spectacular views fri} 
the 0.25-mile A.B. Guthrie Tre 
at the Pine Butte Swamp Pre- 
serve, a rare wetland of runniw 
water called a fen. Guthrie, 
Choteau’s Pulitzer Prize—winni 
novelist, wrote that “living on) 
Front, I have come to feel part 
what has gone before, kinto 
dinosaurs and buffaloes and 
departed Indians that lived heii 


Browning: tepees, stories,) 
and buffalo 
After seeing nestling bones of | 
plant-eating maiasaura at the 79) 
Medicine Dinosaur Center in 
Bynum, we drive U.S. 89 nort} 
alongside mountains the Blackif, 
called “The Backbone of the 
World.” The prairie is so large 
that when my eyes return to 
something small—a red-tailed | 
hawk—it comes as a shock. 
Writer James Welch calls this “ 
quiet fastness of the plains,” 
where “the country was not en} 
ty, but remote and secluded, ev 
intimate if you were alone.” 

In Browning, headquarters « 
the 1.5 million—acre Blackfeet 
Indian Reservation, we pass a {| 
cement-tepee espresso stand or} 
our way to the Museum of thes) 
Plains Indian. Here we learn th} 
the Blackfeet controlled the plal, 
after acquiring horses in 1733, | 
and we see beaded buckskin 
clothing, carved tools, and eagli 
feather headdresses. Tobin is tra’) 
fixed by the piskun diorama, a 
museum display that depicts bu! 
falo plunging from a cliff, their’) 
bodies frozen midfall. 

At the Lodgepole Gallery an’ 
Tipi Village, flanked by two 
brightly painted Blackfeet tepeeit) 
and Spanish mustang horses, we’ 
lie in our tepee, smelling prairie 
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sage on the ever-present breeze. Later, Local color, 
~ se . clockwise 
after a traditional dinner of smoked 
| A : from top: the 
trout and buffalo roast, we sit cross- ™ Tipi Village in 


Browning; a 
roadside sign; 
an Alber- 
tosaurus at 
the Old Trail 
Museum. 


legged in Darrell Norman’s ceremonial 


tepee as he tells my wide-eyed children 
stories of Napi, the Blackfeet trickster. 





We tuck in, content. That night, how- 
ever, a wild prairie storm rolls in. It is a 
| wet, miserable night—the stuff of family 
legend—but I see in my children the 
| | seeds of their adult selves: No one 
whines, we just cuddle together and 


wait out the storm. Next tepee stay, I'll 

| check the weather. 

1 || We celebrate the farthest point of 
our journey at the Glacier Park Lodge. 











In the restaurant near ‘Iwo Medicine + ‘| Seon 2, re Bier 
Creek, we choose from Kootenai, Pie- = se ae , 4 fer 
gan, or Blackfeet Indian tacos. After- : ‘ ; R : ‘ 
ward, I line up my children and snap FE we a eee aN Ae o ae vi :. 
pictures of them next to one of the lob-  $ ae, UP rr as hy ee ies 
by’s 60 Douglas firs. Then we drive o Oe ag : eee aa EEO MOM ete . 
back over the mountains, dreaming of oe NS a ‘ 7 
maiasaura dinosaurs, Indian ponies, a Pi OM APE NSO FN 


and, of course, Taylor and Bob. abt a MA Se tg SRO ee IR Se RY on eee A: 
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| 
live Montana's 


er Park is 234 miles running 
ion State 200, then north on 
1287 and U.S. 89. For more 
imation, contact the Russell 
try tourism office (www.russell. 
.com or 800/527-5348) or the 
sau Chamber of Commerce 


1823-3866). 


}) Wilderness Ranch. Pick 
dude-ranch vacations and 
-pack trips. 6 cabins; $1,345 
nights, including meals 
ictivities. On Gibson Reservoir 
5 miles west of Augusta; 
triplejranch.com or 406/562- 


lel’s Diner. $; breakfast, lunch, 


© Latigo & Lace. Regional art, 
books, and handcrafted gifts. 124 
Main, Augusta; 406/562-3665. 


© Viewforth. Two-room Craftsman 
bungalow with Victorian gardens. 
$85 per night. 4600 U.S. 287, 7 
miles north of Augusta; www.view 
forth.com or 406/467-3884. 


© Log Cabin Café. $$; breakfast, 
lunch, and dinner Tue—Sun, reserva- 
tions recommended. 102 S. Main 
Ave., Choteau; 406/466-2888. 


© Antler Bar. 105 N. Main, 
Choteau; 406/466-2719. 


@ The Old Trail Museum. Dinosaur 
room, ice cream parlor. $3. 823 N. 
Main, Choteau; 406/466-5332. 


© Seven Lazy P. Deep Canyon 

Guest Ranch. Horseback riding and 
pack trips. 9 cabins; $185 per night 
(four-night minimum) or $1,170 per 
week, including meals and activities. 
3450 Teton Canyon Rd. (off U.S. 89), 


fa9\ sca Beet 


ID Lan | 
PESERYVATION 


oe. 


of (200) Li } 
~ AE ae 7 Lincoln = 
— Sefissoula , =e boar 


25 miles west of Choteau; www. 
sevenlazyp.com or 406/466-2044. 


© The Nature Conservancy’s Pine 
Butte Guest Ranch. Natural-history 
workshops. 10 cabins; $1,400 per 
week, including meals and activities. 
On Teton Canyon Rd., 27 miles west 
of Choteau; 406/466-2158. 


@ Two Medicine Dinosaur Cen- 
ter. Dinosaur history and mod- 
els, including a 137-foot 
Seismosaurus. $3, hands-on 
dinosaur programs from $35. 
On U.S. 89 in Bynum; www.tm 
dinosaur.org or 800/238-6873. 


@ Museum of the Plains Indian. 
Clothing, tools, and arts of the 
Northern Plains tribes. $4. U.S. 
89 at U.S. 2 in Browning; 
406/338-2230. 


© Lodgepole Gallery and Tipi 
Village. Blackfeet art and tepees. 
10 tepees from $45. U.S. 89 at 
Durham Rd., 2 miles north of 
Browning; www.blackfeetculture 
camp.com or 406/338-2787. 


® Glacier Park Lodge. Stately 
1913 log lodge. 16] rooms 
from $129. 1 Midvale Lane 
(off U.S. 2), East Glacier Park; 
www. bigtreehotel.com or 
406/892-2525. * 
































































































































































































































































































































Planning your 


GETAWAY? 


CNN and the editors of 
Coastal Living, Southern Living, 
and Sunset Magazines bring 
you a special TV series to 
help you plan your next 
fabulous vacation. 


You'll get 
fresh ideas 

on where to 
go, details 

on what to 

do and when | 
to go to 
maximize 

your budget. © 


Join CNN, 

every Monday at 10am 
and every Sunday at 9am 
beginning May 16. 


@\\ 


Watch GETAWAYS on CNN 
Every Monday & Sunday 
May 16 — August 14 


This special series is 
sponsored by 


WE LOVE HAVING YOU HERE? 
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Israel 
Paskowitz 
and his son, 
Isaiah, pre- 
pare to surf 
the healing 
waves at San 
Onofre State 
Beach in 
California. 


Surf 
therapy 


Bringing the Pacific 
to autistic kids 


BY BEN MARKS 
PHOTOGRAPH BY GARY PAYNE 


Israel “Izzy” Paskowitz was 


born in Honolulu, spent a for- 


mative portion of his childhood 
living on a Tel Aviv beach, and, 
in 1972, was one of his father’s 

first instructors at the Paskowitz 
Family Surf Camp in San Diego. 
So when Izzy and his wife, Dan- 


ielle, had children, it seemed per- 


fectly natural to get their kids 


into the ocean early and often. 


One of their three children, 
Isaiah, now 14, developed signs 
of autism around age 2. The 
Paskowitzes spent years seeking 
treatment for him, but the best 
therapy proved to be the ocean 
itself—when Isaiah was in the 


water riding on a longboard 


with his surfing-champion dad, 
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the boy’s overloaded sensé 
seemed at peace. From Isai 
Surfers Healing was born. 
Autistic children, says I2 
“get into these routines of | 
obsessive-compulsive beha 
that are really hard to breaj 
Wading into the ocean an¢ 
balancing on a surfboard, it 
out, are effective ways to b 
such routines. “I’ve seen k 
out kicking and screaming; 
Izzy, “but come back elate¢| p 
Surfers Healing instruct 
include staffers from the Pi 
witz Family Surf Camp, [ili 
himself, and guest volun ei i 
Unlike Paskowitz Family $f 
Camp, Surfers Healing is f i 
Donations from organizatitl i | 
like Variety—The Children | i 
Charity and sponsors like wij 
Optic help defray expensesq i 
Izzy is adamant that the gu | 
surfing has given him be pj 
along without charge. “It jt) 
seems wrong to do it for pi 
inro: Surfers Healing (camp 
Sree; www.surfershealing.org 0) . 
647-4325); Paskowitz Fami 
Surf Camp (www .paskowittis 
or 949/728-1000) * 











Our 100% Hampton Guarantee. 
If you’re not 100% satisfied, 
you don’t pay. 
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™ - Check out over 
a thousand ‘Things to Do’ 
at hamptoninn.com. 
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oy sit around the house this weekend when there’s so much to explore? There 
» thousands of ‘Things To Do’ and they're all just a click away at hamptoninn.com. 
oose from outdoor adventures and sporting events to live concerts, fun festivals, 
‘icious dining, and unique local attractions. 
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The stampede is 
great. But you'll find 
fun all summer long 


BY CAROLINE PATTERSON 
PHOTOGRAPHS BY DAVID ZAITZ 


You drive across Alberta, seeing 
nothing but cattle and sky, and 
suddenly Calgary rises from the 
plains, a cluster of glass skyscrap- 
ers bordered by the Bow and 
Elbow Rivers. A friendly, white- 
collar city symbolized by a white 
cowboy hat, Calgary has evolved 
from an 1875 fort into a thriving 
business and cultural center. 
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THREE-DAY WEEKEND 


It is a city with a dual personality. 
There is Calgary during July’s 
stampede—the Wild West Show 
started by American trick-roper 
Guy Weadick—when motel prices 
triple, pancake breakfasts abound, 
everyone from desk clerks to bank 
tellers sport cowboy hats, and rodeo 
cowboys from around the world 
compete. The rest of the year, Cal- 
gary 1s businesslike, elegant and 
international with its banks and oil 
companies, grand Fairmont Pallis- 
er hotel, and its neighborhoods 
that bear the stamp of their Asian 
and European residents. 

A favorable exchange rate and 
good air connections—the city is 
served by Air Canada, United, 
Delta, and Alaska Airlines—make 
Calgary an appealing place to visit 
for a summer weekend, or longer. 
And it’s an easy place to navigate; 
the city is laid out in a grid. Major 
expressways are known as “Trails,” 
avenues run east to west, and streets 


run north to south. The Calgary 
Transit C Train along Seventh 
Avenue is free downtown. Prices 
listed are in U.S. dollars; check 
www.bankofcanada.ca/en/exchform.htm 
for current exchange rates. 


Friday 


Start your visit with eggs Benedict 
in the 626-foot Calgary Tower 
($8.73; 101 Ninth Ave. S.W; www. 
calgarytower.com or 403/266-7171). 
Its Panorama Dining Room ($; 
breakfast, lunch, and dinner daily, reser- 
vations recommended; 403/266-7171) 
revolves 360° an hour for views of 
Calgary and the Rocky Mountains. 
Visit Calgary’s birthplace. Named 
by a homesick Scotsman, the 40- 
acre Fort Calgary ($8.19; 750 Ninth 
Ave. S.E.; 403/290-1875) was built 
to stop Americans from trading 
whiskey with the Blackfoot. Fortu- 
nately, the reconstructed fort is 
more comfortable than the original, 
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1 (1-866-746-6241). 


s demands. The Rinnai tankless water heater — in the bath or in the 


, 


Bathrooms keep getting bigger. And old technology hot water tanks can't keep up 
information and to find a dealer near you, visit www.foreverhotwater.com 


or call 1-866-R 


kitchen, it’s the solution for your never-ending hot water needs. The Rinnai tankless 


water heater will save up to 70% on your hot water heating costs. For more 


with today 
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Whether your passion is combing the 


beach, camping in the woods or exploring the 


back roads, RVing is a wonderfully fun, 


surprisingly affordable way to go wherever 


Pee ee dae el me ele 


Go to GoRVing.com and visit an RV dealer. 
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FOLDING CAMPING TRAILER 


TRUCK CAMPER 
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MOTORHOME 


Starting at about $4,000, a new RV can 
help you pursue your passions. 


FREE CD-ROM 
_ OR VIDEO 


described as “uninhabitable ... 
with water just pouring into the 
rooms.” If you’re looking for a 
period lunch, dine at the 1906 
Deane House ($; lunch Mon—Fn, 
lunch and brunch Sat-Sun; 806 
Ninth Ave. S.E.; 403/269-7747). 
Cow-town commerce. Or if 
pioneer food doesn’t appeal, 
head to Stephen Avenue, a four- 
block walking mall lined with 
sandstone buildings that date 
from the 1890s. ‘Try lunch at the 
Belvedere ($$$$; lunch Mon—Fri, 
dinner Mon-Sat; 107 Eighth Ave. 
S.W.; 403/265-9595). Then cool 
off by the flower-lined ponds of 
Devonian Gardens (Joronto 
Dominion Square, 317 Seventh Ave. 
S.W.; 403/268-3830). 

Dining with a sultan. Calgary 
neighborhoods feature intimate, 
inexpensive, and international 
restaurants. In Kensington (10th 
St. N.W. at Kensington Rd. N.W,), 
amid shops selling books and 
vintage clothes, try chicken tik- 
ka masala at Tandoori Hut ($$; 
lunch and dinner daily; 217 10th St. 
N.W.; 403/270-4012). On 17th 
Avenue Southwest, or Uptown 
17, try Moroccan lamb tagine at 
the Sultan’s Tent ($$; dinner 
Mon-Sat; 909 17th Ave. S.W.; 
403/244-2333) and chocolates 
at Bernard Callebaut (847 17th 
Ave S.W.; 403/244-1665). 
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TRAVEL THREE-DAY WEEKEND 


DAY JD Saturday 


Starting with the July 8 parade 
of everything from stock dogs 
to bagpipers and running 
through July 17, the Calgary 
Stampede ($9.06; Stampede Park, 
on Olympic Way; www.calgary 
stampede.com, 800/661-1260, or 
403/261-0101) is a rowdy com- 
bustion of the commercial and 
the cowboy—from midway 
rides to cutting-horse competi- 
tions—stemming from the stam- 
pede’s roots as the 1912 Wild 
West Show. On mornings dur- 
ing the stampede, watch square 
dancers do-si-do at the free 
breakfast in Olympic Plaza’s 
Rope Square (Seventh Ave. S.E. 
at MacLeod Trail S.E.). Spend 
afternoons in the grandstand 
of the 137-acre Stampede Park, 
where rodeo cowboys ride, 
rope, and wrangle for cash 
prizes. Evening chuck-wagon 
races are a must, when drivers 
hurtle around a °/s-mile track. 
Visit wild animals. ‘Take a 
break at the Calgary Zoo, 
Botanical Garden & Prehistoric 
Park ($12; 1300 Z00 Rd. N-E.; 
www.calgaryzoo.com or 403/232- 
9300) and see 1,400 animals 
from Africa, Asia, Australia, 
and Europe. The excellent 
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Lodging 


Here are three good cho 
Visit www.tourismcalgary. 
com for more options ané 
other information. 


an 











From left: 
! The River Canadian Wilds exhibit features 

| Café is known 5 anata ee tad 
|| far ncod'tead mountain and plains animals, includ- 
| in a serene ing cougars and grizzly bears. 

| Meet the First Nations. The Glen- 


setting; 
bow Museum ($9.84; 130 Ninth Ave. 


community, and 1910s town. 
World-class show jumping. Opened 
in 1975, Spruce Meadows (18011 
Spruce Meadows Way; www.spruce 
meadows.com or 403/974-4200) houses 


Calgary Westways Guest 
House. The renovated 19 
Victorian features five ro 
and an airport pickup in¢ 






































i waders cool 
off at Prince’s 
S.E.; www.glenbow.org or 403/268- 

4100) is one of the best in North 
America. Its 20 galleries contain 
more than 180,000 artifacts and 
works of art, ranging from a Black- 
foot Indian tepee to a contemporary, 
four-story, aluminum-and-acrylic 
Aurora Borealis by James Houston. 
Shake it up. Calgarians have been 
lining up since 1962 for cheeseburg- 
ers and fresh berry milkshakes at 
Peters’ Drive-In ($; 9 a.m.—midmght; 
219 16th Ave. N.E.; 403/277-2747). 
Or you could. dig into New York 
steak with “The Only” barbecue 
sauce at 49-year-old Hy’s Steakhouse 
& Cocktail Bar (S$$$; lunch Mon—Fn, 
dinner daily, reservations recommended; 
316 Fourth Ave. S.W.; 403/263-2222). 


a> Sunday 


In 41-year-old Heritage Park (open 
daily until Sep 5; $18, including rides; 
1900 Hentage Dr.; www.heritagepark.ca 
or 403/268-8500), have a free break- 
fast at Gunn’s 1929 Dairy Barn and 
ride a steam train or paddle-wheeler. 
Nearly 300 actors in period costumes 
re-create Canadians from an 1860s 
fur-trading fort, 1880s ranching 
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six outdoor rings and two indoor are- 


nas that host five international show- 
jumping events, including the $1.5 
million Masters ‘lournament. Its 
seven stables board up to 700 horses. 
Watch riders practice (daily; free), or 
catch a competition (Fun 8-12, 
15-19, 29-Ful 3; $4.12). 

Reach new heights. At the 600-acre 
Canada Olympic Park (self-guided tour 
$8.19, guided tour $12; 88 Canada 
Olympic Rd.; www.canadaolymprepark.ca 
or 403/247-5452), site of the 1988 
Winter Olympics, take a chairlift ride 
($4.09; free with tour) to the 90-meter 
ski jump—Calgary’s highest man- 
made point—or luge ($4.09) down 
the 140-meter indoor Ice House track. 
A fine farewell. Shop Eau Claire 
Market (200 Barclay Parade, at the end 
of Third St. S.W,), or stroll the nearby 
Bow River Promenade, a 1-mile path 
fringed by cottonwoods. Cross Jaipur 
Bridge to Prince’s Island Park and 
the River Café ($$$; lunch Mon-Fn, 
brunch Sat-Sun, dinner daily; 403/26 1- 
7670), decorated with a stone fire- 
place and antique fishing rods. ‘Treat 
yourself to smoked Canadian fish, 
tea-smoked duck, and game, followed 
by Saskatoon berry cheesecake. #* 


Rolls Royce Silver Shadoy 
From $90 U.S. 216 25th’ 
Ave. S.W.; www.calga 

ways.com or 866/846-70 


The Fairmont Palliser. Th 
1914, 405-room hotel, bub; 
by the Canadian Pacific + * 
Railway features liveried 1) 
doormen, a vast marble- 
columned lobby, and a be 
ment pool. The Rimrock 
dining room ($$$$) fea 
Canadian cuisine. From my 
$229 U.S. 133 Ninth Aves!) 
S.W.; www.fairmont.com 
800/441-1414. 
The Westin Calgary. Larg 
plush, modern hotel; con\ 
nient downtown location. 
From $119 U.S. 320 Founsane 
Ave. S.W.; www.westin.cor® 
calgary or 800/937-8461.) ep 
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ARICEPT® (Donepezil Hydrochloride Tablets) 


Brief Summary—see package insert for full prescribing information. INDICATIONS AND USAGE ARICEPT® is indicated for the 
treatment of mild to moderate dementia of the Alzheimers type. CONTRAINDICATIONS ARICEPT® is contraindicated in patients 
with known hypersensitivity to donepezi! hydrochloride or to piperidine derivatives. WARNINGS Anesthesia: ARICEPT®. as a 
cholinesterase inhibitor, is likely to exaggerate succinylcholine-type muscle relaxation during anesthesia. Cardiovascular 
Conditions: Because of their pharmacological action, cholinesterase inhibitors may have vagotonic effects on the sinoatrial and 
atrioventricular nodes. This effect may manifest as bradycardia or heart block in patients both with and without known underlying 
cardiac conduction abnormalities. Syncopal episodes have been reported in association with the use of ARICEPT®. Gastrointestinal 
Conditions: Through their primary action, cholinesterase inhibitors may be expected to increase gastric acid secretion due to increased 
cholinergic activity. Therefore, patients should be monitored closely for symptoms of active or occult gastrointestinal bleeding, especially 
those at increased risk for developing ulcers, e.g., those with a history of ulcer disease or those receiving concurrent nonsteroidal 
anti-inflammatory drugs (NSAIDS). Clinical studies of ARICEPT® have shown no increase, relative to placebo, in the incidence of 
either peptic ulcer disease or gastrointestinal bleeding. ARICEPT®, as a predictable consequence of its pharmacological properties 
has been shown to produce diarrhea, nausea and vomiting. These effects, when they occur, appear more frequently with the 10 ma/day 
dose than with the 5 mg/day dose. In most cases, these effects have been mild and transient, sometimes lasting one to three weeks 
and have resolved during continued use of ARICEPT®. Genitourinary: Although not observed in clinical trials of ARICEPT 
cholinomimetics may cause bladder outflow obstruction. Neurological Conditions: Seizures: Cholinomimetics are believed to 
have some potential to cause generalized convulsions. However, seizure activity also may be a manifestation of Alzheimer’s Disease 
Pulmonary Conditions: Because of their cholinomimetic actions, cholinesterase inhibitors should be prescribed with care to patients 
with a history of asthma or obstructive pulmonary disease. PRECAUTIONS Drug-Drug Interactions (ses Clinical Pharmacology 
Clinical Pharmacokinetics ing an \nteractions) Effect of ARICEPT on the Metabolism of Other Drugs: No in vivo c\inical 
trials have investigated the effect of ARICEPT® on the clearance of drugs metabolized by CYP 3A4 (e.g. cisapride, terfenadine) or by 
CYP 2D6 (e.g. imipramine). However, in vitro studies show a low rate of binding to these enzymes (mean Kj about 50-130 pM), that, 
given the therapeutic plasma concentrations of donepezil (164 nM), indicates little likelihood of interference. Whether ARICEPT® has 
any potential for enzyme induction is not known. Formal pharmacokinetic studies evaluated the potential of ARICEPT® for interaction 
with theophylline, cimetidine, warfarin, digoxin and ketoconazole. No effects of ARICEPT on the pharmacokinetics of these drugs 
were observed. Effect of Other Drugs on the Metabolism of ARICEPT ®: Ketoconazole and quinidine, inhibitors of CYP450, 
3A4 and 2D6, respectively, inhibit donepezil metabolism in vitro. Whether there is a clinical effect of quinidine is not known. Ina 7- 
day crossover study in 18 healthy volunteers, ketoconazole (200 mg q.d.) increased mean donepezil (5 mg q.d.) concentrations (AUC. 
>and C,,.,) by 36%. The clinical relevance of this increase in concentration is unknown. Inducers of CYP 2D6 and CYP 3A4 (e g., 
phenytoin, carbamazepine, dexamethasone, rifampin, and phenobarbital) could increase the rate of elimination of ARICEPT? 
Formal pharmacokinetic studies demonstrated that the metabolism of ARICEPT® is not significantly affected by concurrent 
administration of digoxin or cimetidine. Use with Anticholinergics: Because of their mechanism of action, cholinesterase inhibitors 
nave the potential to interfere with the activity of anticholinergic medications. Use with Cholinomimetics and Other 
Cholinesterase Inhibitors: A synergistic effect may be expected when cholinesterase inhibitors are given concurrently with 
Succinyicholine, similar neuromuscular blocking agents or cholinergic agonists such as bethanechol. Carcinogenesis, 
Mutagenesis, Impairment of Fertility No evidence of a carcinogenic potential was obtained in an 88-week carcinogenicity study 
of donepezil hydrochloride conducted in CD-1 mice at doses up to 180 mg/ka/day (approximately 90 times the maximum 
recommended human dose on a mg/m basis), or in a 104-week carcinogenicity study in Sprague-Dawley rats at doses up to 30 
mg/kg/day (approximately 30 times the maximum recommended human dose on a ma/m basis). Donepezil was not mutagenic in 
the Ames reverse mutation assay in bacteria.or in a mouse lymphoma forward mutation assay in vitro. In the chromosome aberration 
test in cultures of Chinese hamster lung (CHL) cells, some clastogenic effects were observed. Donepezil was not clastogenic in the 
in vivo Mouse micronucleus test and was not genotoxic in an in vivo unscheduled DNA synthesis assay in rats. Donepezil had no 
effect on fertility in rats at doses up to 10 mg/kg/day (approximately 8 times the maximum recommended human dose on a mg/m 
basis). Pregnancy Pregnancy Category C: Teratology studies conducted in pregnant rats at doses up to 16 ma/ka/day 
(approximately 13 times the maximum recommended human dose on a ma/m* basis) and in pregnant rabbits at doses up to 10 mg/kg/day 
(approximately 16 times the maximum recommended human dose on a mg/m? basis) did not disclose any evidence for a teratogenic 
potential of donepezil. However, in a study in which pregnant rats were given up to 10 mg/kg/day (approximately 8 times the maximum 
recommended human dose on a mg/m basis) from day 17 of gestation through day 20 postpartum, there was a slight increase in 
Still births and a slight decrease in pup survival through day 4 postpartum at this dose; the next lower dose tested was 3 ma/ka/day. 
There are no adequate or well-controlled studies in pregnant women. ARICEPT? should be used during pregnancy only if the potential 
benefit justifies the potential risk to the fetus. Nursing Mothers It is not known whether donepezil is excreted in human breast milk 
ARICEPT® has no indication for use in nursing mothers. Pediatric Use There are no adequate and well-controlled trials to document 
the safety and efficacy of ARICEPT® in any illness occurring in children. Geriatric Use Alzheimers disease is a disorder occurring 
primarily in individuals over 55 years of age. The mean age of the patients enrolled in the clinical studies with ARICEPT® was 73 
years; 80% of these patients were between 65 and 84 years old and 49% of the patients were at or above the age of 75. The efficacy 
and safety data presented in the clinical trials section were obtained from these patients. There were no clinically significant 
differences in most adverse events reported by patient groups >65 years old and <65 years old. ADVERSE REACTIONS Adverse 
Events Leading to Discontinuation The rates of discontinuation from controlled clinical trials of ARICEPT® due to adverse events 
for the ARICEPT® 5 mg/day treatment groups were comparable to those of placebo-treatment groups at approximately 5%. The rate 
of discontinuation of patients who received 7-day escalations from 5 mg/day to 10 mg/day, was higher at 13%. The most common 
adverse events leading to discontinuation, defined as those occurring in at least 2% of patients and at twice the incidence seen in 
placebo patients, are shown in Table 1 


Table 1. Most Frequent Adverse Events Leading to Withdrawal 
from Controlled Clinical Trials by Dose Group 


Dose Group Placebo 5 mg/day ARICEPT> 10 mg/day ARICEPT° 
Patients Randomized 355 350 315 
Event/% Discontinuing 

Nausea 1% 1% 3% 

Diarrhea 0% <1% 3% 

Vorniting <1% <1% 2% 


Most Frequent Adverse Clinical Events Seen in Association with the Use of ARICEPT® The most common adverse 
events, defined as those occurring at a frequency of at least 5% in patients receiving 10 mg/day and twice the placebo rate, are largely 
predicted by ARICEPT®'s cholinomimetic effects. These include nausea, diarrhea, insomnia, vomiting, muscle cramp, fatigue and 
anorexia. These adverse events were often of mild intensity and transient, resolving during continued ARICEPT® treatment without 
the need for dase modification. There is evidence to suggest that the frequency of these common adverse events may be affected by 
the rate of titration. An open-label study was conducted with 269 patients who received placebo in the 15 and 30-week studies. These 
patients were titrated to a dose of 10 mg/day over a 6-week period. The rates of common adverse events were lower than those seen 
in patients titrated to 10 mg/day over one week in the controlled clinical trials and were comparable to those seen in patients on 5 
ma/day. See Table 2 for a comparison of the mast common adverse events following one and six week titration regimens. 


Table 2. Comparison of Rates of Adverse Events in Patients 
Titrated to 10 mg/day Over 1 and 6 Weeks 


No titration One week titration Six week titration 
Adverse Event Placebo 5 mg/day 10 mg/day 10 ma/day 
(n=315) (n=311) (n=315) (n=269) 
Nausea 6% 5% 19% 6% 
Diarrhea 5% 8% 15% 9% 
Insomnia 6% 6% 14% 6% 
Fatigue 3% 4% 8% 3% 
Vomiting 3% 3% 8% 5% 
Muscle cramps 2% 6% 8% 3% 
Anorexia 2% 3% 7% 3% 


Adverse Events Reported in Controlled Trials The events cited reflect experience gained under closely monitored conditions 
of clinical trials in a highly selected patient population. In actual clinical practice or in other clinical trials, these frequency estimates 
may not apply, as the conditions of use, reporting behavior, and the kinds of patients treated may differ. Table 3 lists treatment emergent 
signs and symptoms that were reported in at least 2% of patients in placebo-controlled trials who received ARICEPT® and for which 
the rate of occurrence was greater for ARICEPT® assigned than placebo assigned patients. In general, adverse events occurred more 
frequently in female patients and with advancing age. 
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Table 3. Adverse Events Reported in Controlled Clinical Trials in at Least 2% of Patients 
Receiving ARICEPT and at a Higher Frequency than Placebo-treated Patients 















Body System/Adverse Event Placebo ARICEPT® 
(n=355) (n=747) 

Percent of Patients with any Adverse Event 72 74 
Body as a Whole 

Headache 9 10 

Pain, various locations 8 9 

Accident 6 i 

Fatigue 3 5 
Cardiovascular System 

Syncope 1 2 
Digestive System 

Nausea 6 11 

Diarrhea 5 10 

Vomiting 3 5 

Anorexia 2 4 
Hemic and Lymphatic System 

Ecchymosis 3 2 
Metabolic and Nutritional Systems 

Weight Decrease 1 3 
Musculoskeletal System 

Muscle Cramps 2 6 

Arthritis 1 2 
Nervous System 

Insomnia 6 9 

Dizziness 6 8 

Depression <i 3 

Abnormal Dreams 0 3 

Somnolence <1 2 
Urogenital System 

Frequent Unnation 1 2 







Other Adverse Events Observed During Clinical Trials AR|CEPT® has been administered to over 1700 individ 
clinical trials worldwide. Approximately 1200 of these patients have been treated for at least 3 months and more than 
have been treated for at least 6 months. Controlled and uncontrolled trials in the United States included approximately § 
In regards to the highest dose of 10 mg/day, this population includes 650 patients treated for 3 months, 475 patients 
months and 116 patients treated for over 1 year. The range of patient exposure is from 1 to 1214 days. Treatment en 
and symptoms that occurred during 3 controlled clinical trials and two open-label trials in the United States were recorda 
events by the clinical investigators using terminology of their own choosing. To provide an overall estimate of the proportio 
having similar types of events, the events were grouped into a smaller number of standardized categories using a modifi 
dictionary and event frequencies were calculated across all studies. These categories are used in the listing below. The 
represent the proportion of 900 patients from these trials who experienced that event while receiving ARICEPT? All a 
occurring at least twice are included, except for those already listed in Tables 2 or 3, COSTART terms too general to be 
or events less likely to be drug caused. Events are classified by body system and listed using the following definitions: fre 
events—those occurring in at least 1/100 patients; infrequent adverse events—those occurring in 1/100 to 1/1000 pa 
adverse events are not necessarily related to ARICEPT? treatment and in most cases were observed ata similar frequeng 
treated patients in the controlled studies. No important additional adverse events were seen in studies conducted outs 
States. Body as a Whole: Frequent influenza, chest pain, toothache: /nfrequent fever, edema face, periorbital edema, 
abscess, cellulitis, chills, generalized coldness, head fullness, listlessness. Cardiovascular System: Frequent 
vasodilation, atrial fibrillation, hot flashes, hypotension; /nfrequeat:angina pectoris, postural hypotension, myocardial 
block (first degree), congestive heart failure, arteritis, bradycardia, peripheral vascular disease, supraventricular tachy 
vein thrombosis. Digestive System: Frequent fecal incontinence, gastrointestinal bleeding, bloating, epigastric palit 
eructation, gingivitis, increased appetite, flatulence, periodontal abscess, cholelithiasis, diverticulitis, drooling, dry 
gastritis, irritable colon, tongue edema, epigastric distress, gastroenteritis, increased transaminases, hemorrhoids, ilet 
thirst, jaundice, melena, polydipsia, duodenal ulcer, stomach ulcer. Endocrine System: /nfrequent: diabetes mellitus, 
and Lymphatic System: /nfrequent anemia, thrombocythemia, thrombocytopenia, eosinophilia, erythrocytop 
and Nutritional Disorders: Frequent dehydration; /nfrequent gout, hypokalemia, increased creatine kinase, 

increase, increased lactate dehydrogenase. Musculeskeletal System: Frequent bone fracture; /nfrequent muscle wez 
fasciculation. Nervous System: Frequent: delusions, tremor, irritability, paresthesia, aggression, vertigo, ataxia, iner 
restlessness, abnormal crying, nervousness, aphasia: /nfrequent: cerebrovascular accident, intracranial hemor 
ischemic attack, emotional lability, neuralgia, coldness (localized), muscle spasm, dysphoria, gait abnormality 
hypokinesia, neurodermatitis, numbness (localized), paranoia, dysarthria, dysphasia, hostility, decreased libido 
emotional withdrawal, nystagmus, pacing. Respiratory System: Frequent: dyspnea, sore throat, bronchitis; /nfregue 
post nasal drip, pneumonia, hyperventilation, pulmonary congestion, wheezing, hypoxia, pharyngitis, pleunsy, pulma 
sleep apnea, snoring. Skin and Appendages: Frequent: pruritus, diaphoresis, urticaria; Infrequent dermatitis, & 
discoloration, hyperkeratosis, alopecia, fungal dermatitis, herpes zoster, hirsutism, skin striae, night sweats, skin ulcer. Spe 
Frequent: cataract, eye imitation, vision blurred; /nfrequent dry eyes, glaucoma, earache, tinnitus, blepharitis, decreased i 
Hemorrhage, otitis exterma, otitis media, bad faste, conjunctival hemorrhage, ear buzzing, motion sickness, spots before eyes 
System: Frequent urinary incontinence, nocturia; /nfrequent: dysuria, hematuria, urinary urgency, metrorrhagia, cys 
prostate hypertrophy, pyelonephritis, inability to empty bladder, breast fibroadenosis, fibrocystic breast, mastitis, 
failure, vaginitis. Postintroduction Reports Voluntary reports of adverse events temporally associated with ARICEP 
been received since market introduction that are not listed above, and that there is inadequate data to dete 
relationship with the drug include the following: abdominal pain, agitation, cholecystitis, confusion, convulsions, halluci 
block (all types), hemolytic anemia, hepatitis, hyponatremia, neuroleptic malignant syndrome, pancreatitis, and rash. O 
Because strategies for the management of overdose are continually evolving, it is advisable to conta 
Control Center to determine the latest recommendations for the management of an overdose of any 
any case of overdose, general supportive measures should be utilized. Overdosage with cholinesterase inhibitors can rest 
crisis characterized by severe nausea, vorniting, salivation, sweating, bradycardia, hypotension, respiratory depression 
convulsions. Increasing muscle weakness is a possibility and may result in death if respiratory muscles are inva 
anticholinergics such as atropine may be used as an antidote for ARICEPT® overdosage. Intravenous atropine sulfate ti 
iS recommended: an initial dose of 1.0 to 2.0 mg IV with subsequent doses based upon clinical response. Atypi 
blood pressure and heart rate have been reported with other cholinomimetics when co-administered with quatemary af 
such as glycopyrrolate. It is not known whether ARICEPT® and/or its metabolites can be removed by dialysis (hemodialy 
dialysis, or hemofiltration). Dase-related signs of toxicity in animals included reduced spontaneous movement, prone posit 
gait, lacrimafion, clonic convulsions, depressed respiration, salivation, miosis, tremors, fasciculation and lower! 
temperature. DOSAGE AND ADMINISTRATION The dosages of ARICEPT” shown to be effective in controlled clin 
5 mg and 10 mg administered once per day. The higher dose of 10 mg did not provide a statistically significantly 
benefit than 5 mq. There is a suggestion, however, based upon order of group mean scores and dose trend analyse 
these clinical trials, that a daily dose of 10 mg of ARICEPT? might provide additional benefit for some patients. Accord 
or not to employ a dose of 10 mq is a matter of prescriber and patient preference. Evidence from the controlled 
the 10 mq dose, with a one week titration, is likely to be associated with a higher incidence of cholinergic adverse 
mq dose. In open label trials using a 6 week titration, the frequency of these same adverse events was similar between 
10 mg dose groups. Therefore, because steady state is not achieved for 15 days and because the incidence of unto 
be influenced by the rate of dose escalation, treatment with a dose of 10 mg should not be contemplated until pabents 
a daily dose of 5 mg for 4 to 6 weeks. ARICEPT® should be taken in the evening, just prior to retiring. ARICEPT® can 
or without food. HOW SUPPLIED ARICEPT® is supplied as film-coated, round tablets containing either 5 mg or 101 
hydrochloride. The 5 mg tablets are white. The strength, in mg (5), is debossed on one side and ARICEPT is deboss@ 
side. The 10 mg tablets are yellow. The strength, in mg (10), is debossed on one side and ARICEPT is debossed on 
5 ma (White): Bottles of 30 (NDC# 62856-245-30), Battles of 90 (NDC# 62856-245-90), Unit Dose Blister Packag 
(NDC# 62856-245-41). 10 mq (Yellow): Bottles of 30 (NDC# 62856-246-30), Batties of 90 (NDC# 62856-246-90), Uni 
Package 100 (10x10) (NDC# 62856-246-41). Storage: Store at controlled room temperature, 15°C to 30°C (59 
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Jairbanks CVB 


izona Office of Tourism 


ke Havasu City Conven- 
e" & Visitors Bureau 
jornia 
Anaheim Hilton 
\quarium of the Pacific 
Hailey Creek Cottages 
diley Properties Inc. 
arona Valley Ranch Resort 
und Casino 
peach Rental 
black Oak Casino 
talaveras County Visitors 
bureau 
hatalina Express 
atalina Island Chamber 
bf Commerce 
fatalina Island's Pavilion 
odge 
batalina Passenger Service 
hico Chamber of 
fommerce 
bosta Mesa Conference & 
isitors Bureau 
sneyland Resort 
! Rancho Inn & Suites 
xecutive Inns & Suites 
tuna Chamber of 
fommerce 
Hotel La Rose 


135 Maritime Museum of 
San Diego and Star of India 

136 Marriotts of California 

137 Mendocino County Alliance 

138 Mission Inn Riverside 

139 Monarch Cove Inn, Capitola 

140 Mono County Tourism 
Commission 

141 Newport Beach Conference 
& Visitors Bureau 

142 Northern California 
Attractions Association 

143 Pajaro Dunes Company 

144 Palm Springs, California 

145 Pier 39 

146 Plumas County Visitors 
Bureau 

147 Rams Head Realty 

148 Redding CVB 

149 Redwood Coast 

150 Roaring Camp 
Narrow-Gauge Railway 

151 Royal Scandinavian Inn 

152 Russian River Wine Roads, 
Inc. 

153 San Diego Convention 
& Visitors Bureau 

154 Santa Catalina Island 
Vacation Rentals 

155 Santa Ynez Valley Visitors 
Association 

156 Seabird Lodge 

157 Sierra Railroad Dinner Train 

158 Solvang Conference & 
Visitors Bureau 

159 Sonoma County Farm Trails 

160 Sunset Inn 

161 The Carlton Hotel 

162 Truckee Donner Chamber 
of Commerce 

163 Turtle Bay Exploration Park 

164 Vallejo Convention & 
Visitors Bureau 


165 Canada 

166 Escape the Ordinary 
in British Columbia 

167 Poets Cove 

168 Tourism Whistler 

169 The Fairmont Empress 


ADVERTISEM= «7 


1. Visit www.SunsetGetaways.com 2.Call 800-967-3189 
3. Mail the attached post-paid card 4. Fax 413-637-4343 


170 Colorado 

171 Chaffee County Visitor's 
Bureau 

172 Colorado Springs Conven- 
tion & Visitors Bureau 

173 Colorado Tourism 

174 Denver Metro Convention & 
Visitors Bureau 

175 Gunnison-Crested Butte 
Tourism Association 

176 Royal Gorge Route Railroad 


177 Steamboat Springs 
Chamber of Commerce 
178 Town of Snowmass Village 


179 Hawaii 

180 Aston Waikiki Sunset 

181 Courtyard by Marriott Kauai 
at Waipouli Beach 

182 Kailua Surf & Sand 

183 Mana Kai Maui 

184 Mauna Lani Resort 

185 Napili Point Resort 

186 Prince Resorts Hawail 

187 Sullivan Properties 

188 The Kapalua Villas Maui 


189 Houseboats 
190 Houseboats.com 
191 Seven Crown Resorts 


Idaho 
192 Idaho Travel Council 


193 International 

194 Best Western International 

195 Fiji 4 Families 

196 Red Lion and WestCoast 
Hotels 

197 S&S Tours 


198 New Mexico 

199 Dan Dee Cabins 

200 El Rey Inn 

201 New Mexico Heritage Hotels 

202 New Mexico — Land of 
Enchantment 

203 New Mexico State Parks 

204 Santa Fe Mountain 
Adventures 

Oregon 

205 Albany Visitors Association 

206 Bend/Sunriver, Oregon 

207 Coldwell Banker Oregon 
Coast Realty 


208 Coos Bay/North Bend 
Chamber of Commerce 

209 Eagle Crest Resort 

210 Inn at Spanish Head 


2i1 Lane County Oregon Visitor 
Information 
212 Mt. Hood Railroad 
213 Oregon's Mt. Hood Territory 
2i4 Roseburg - Land of Umpqua 
215 Salem Convention 
& Visitors Bureau 
216 Travel Oregon 
217 Wildlife Safari 


Recreational Vehicles 
218 Go RVing 


219 Tours/Cruises/Railroads 

220 Amtrak Cascades 

221 Norwegian Cruise Line 

222 Rocky Mountaineer 
Railtours 

223 St. Lawrence Cruise Lines 

224 Victoria Clipper/Clipper 
Vacations 

Travel Services 

225 Holiday Timeshare Resales 


226 Utah 

227 Iron County Tourism & CB, 
Cedar City 

228 Moab Area Travel Council 

229 Park City Chamber of 
Commerce 


Washington 

230 Cascade Loop Association 

231 Fly Friday Harbor/San Juan 
Island 

232 Grant County 

233 Greater Edmonds Chamber 
of Commerce 

234 Hotel Bellwether 

235 Okanogan County Tourism 
Council 

236 Pullman Chamber of 
Commerce 

237 Snohomish County Tourism 
Bureau 

238 The Chrysalis Inn and Spa 

239 Tri-Cities Visitors Bureau 

240 Vacations by the Sea 

241 Visit Rainier 

242 Washington State Tourism 

243 Weyerhaeuser 


Visit www.SunsetGetaways.com for more information. 


244 Winthrop Chamber of 
Commerce 

245 Yakima Valley Convention & 
Visitors Bureau 


246 Wyoming 

247 Buffalo Bill's Historical 
Museum 

248 Wyoming Tourism 


Home 


249 Cabot Stain 

250 Carlisle Wide Plank Floors 

251 Coppa Woodworking 

252 Delta Faucet 

253 DIY Network 

254 DuPont Corian’ 

255 James Hardie Building 
Products 

256 Karastan 

257 Kelly-Moore Paint Co. 

258 KitchenAid 

259 Metal Roofing Alliance 

260 Mohawk Flooring 

261 Pella Windows & Doors 

262 Retractable ITI Patio 
Covers & Awnings 

263 Schlage Lock 

264 Sentry Table Pad Co. 

265 The Iron Shop 

266 Trex - Composite Decking 
and Railing 


Garden 


2e7 Amazing Gates of America 

268 CPI Plastics 

269 Endless Pools 

270 Snorkel Stove 

271 Step Stone, Inc. 

272 Supersoil 

273 The Teak Patio 

274 TimberTech Engineered 
Decking System 

275 Vixen Hill Manufacturing Co. 






































































































































































































































Take the guesswork 


| 
out of watering. fF 
Grow plants twice as big. © 


With Miracle-Gro® Moisture Control” Potting Mix. A blend of rich organic 
How aa ‘ 


ingredients plus natural AquaCoir® fibers that store and release 
AquaCoir 


a water just when plants need it. Plus, it contains the perfect 





zi 


Tiny 
AquaCoir Fibers 


amount of Miracle-Gro® Plant Food mixed right 
| in the mix 

| | help absorb 33% 

| Hil 

| Ht 


more water 


By 
in. The result? Your potted plants ay 

than ordinary soil. Ot only grow twice as big, your <a 
over-and-underwatering problems are a thing of 


TI 
J Sel rr 
the past. So stop guessing and start growing. a 


oS cr 
Moistur’ . Im 
Cony!.| 


Niteae Percale Wacn 





WWW. muracle-gro. COM 





lieras eee 
busy gardeners 
















Society garlic 
(Tulbaghia violacea). 
Grasslike clumperpy 

' ea out 1- to 2-foot-tall 
LUT ev ae ms outro aCe U0 beer be Ces] % Tee ener yee) 
1¢ of our favorite plants are Sora ULLAL SLA 0) 
INES ee seer 
LMM LARD alae nes 


UREN BONAR SWEZEY - 
“SHARON COHOON 


0 grow. All bloom over a long sea-. 


cquire minimal care, and look erate ae early summer. Tom i 
a much of the Mente a drought-tolerant. Sunset 
; Bek Western Garden Book 

ar ge climate zones 13-24, 

i Deadhead yea j Dh «(a : metry 
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GARDEN | GREAT PLANT 


Gaura 
lindheimeri > 


Dainty flowers on airy, 
4-foot-tall stems. 
‘Siskiyou Pink’ is pictured 
at right. Zones 2b-24. 


REQUIRES: A x 


Santa Barbara 
daisy v 

(Erigeron karvinskianus). 
This spreading (to 3 ft.) 
perennial blooms nearly 


nonstop. Zones 8, 9, 
12-24, H1, H2. 


REQUIRES: x 


Statice > 


(Limonium perezii). 
Striking clusters of purple 
and white flowers on 
3-foot-tall stems. Great 
on the coast; takes wind, 
salt spray. Zones 13 
(needs afternoon shade), 


15-17, 20-24. 


REQUIRES: A 
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(Hemerocallis). Sho 

lilylike flowers come it 
wide array of colors q| 
patterns. Needs parti 
shade in hottest clima 
Zones 1-24, H1, H2.? 


REQUIRES: A | 


mae VY Angelita dais 
(Tetraneuris acaulis). 
Grasslike foliage, yelle 
gold flowers on 1-foot¢ 
stems in warm monthil 


Zones 1-3, 7-14, 184 


REQUIRES: fA 
®) 
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Compression-molded composite decking with a true-to-life, deep lasting grain... 
made for those with a passion for the best. 





poch 
Composite Products 


| ATAMKD Company 
1 


ci 15 Epoch Composite Products, Inc Epoch and It’s Got The Look are Trademo 
fain is o Registered Trademark of Epoch Composite Products, Inc. ECP-01 
ation of these colors is as accurate as our printing will permit 
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‘Moonshine’ 


yarrow > 
(Achillea). Masses of 


cheerful yellow flowers 


appear on 2-foot-tall 
stems from summer 
to fall. Gray foliage 
provides a handsome 
contrast. Good cut 
flower. Zones Al-A3, 
1-24. 


vom KX 


What 
they 
need 
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GREAT PLANT 


Though tough and easy to 
care for, the nine plants list- 
ed here perform best with 
some maintenance. Two of 
them—Jupiter’s beard and 
Santa Barbara daisy—are 
energetic, even a bit inva- 
sive. If too many seedlings 
pop up in garden beds, just 
pluck them out before they 
become established. 


2005 


Deadheading 


Remove spent flow- 

ers. To prolong bloom 

on angelita daisy, 
daylily, society garlic, statice, 
and yarrow, cut off old flow- 
ers at the base of the stalks. 


Cut off old flowering stems. 
To control reseeding and 
encourage repeat bloom 
from gaura and Jupiter’s 
beard, cut off some individual 
stems before seeds mature. 
Trim gaura stems to the 
ground. Cut Jupiter’s beard 
stems back to a side branch. 


Shearing back 


During the growing 

season. When Santa 

Barbara daisy starts 
looking scraggly due to a 
buildup of dead blooms, 
shear back 4 to 5 inches 
using hedge shears or grass 
clippers. 


At the end of the season. 
When gaura, Jupiter’s beard, 
and yarrow stop blooming 
(or go dormant in colder cli- 
mates), cut back to the 
ground to encourage fresh 
growth in spring. 


Pas <Jupiter’s bear! 
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(Centranthus ruber). 
Considered a weed by} 
some, it’s a long blooiil 
that thrives where littl! 
else does—especially | 
fringe areas of the gay) 
den. It tolerates any s 
and most conditions } 
(except damp shade), 

Crimson, pink, or whit 
blooms appear from |’ 
spring into summer. 
Zones 2-9, 12-24, H} 


scons AX 




















v Agapanthus 


Clump-forming peren 
puts out globelike flow 
clusters. Plants need | 
afternoon shade in ho 
climates. Zones 6-9, — 
12-24, H1, H2 for eve 
green kinds; 4-9, 12-) 
for deciduous kinds. 
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Dividing 
In fall or spring (su 
mer in short-season)ij 
mates), cut plants i 
two or more sections 
depending on their | 
(cut into more sections if } 
plants are very overgro 
Divide society garlic and 
yarrow every three years 0} 
so, daylily every three to § 
years, and agapanthus e 
six years. * : 
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SPECIAL ADVERTISING FEATURE 


Bounty” presents 









At a time when our lives are getting 
busier and more complicated, we’d like to 






share some of our favorite ways to make 
life simpler. And, since the kitchen is the 
heart of the home, we'll 




















focus on tips to keep 
yours clutter free. 


Keep the counters clear by putting rarely used 
appliances (less than twice a week) away in cabinets. 





Reclaim storage space by getting rid of old sponges, 
dishcloths, and rags. A sheet of an extra-strong paper 
towel, like Bounty, has infinite 

uses, even when wet! 


Place bills and papers in an 
accordion file folder or put them 
in an attractive storage basket. 


Keep no more than one junk 
drawer— get rid of unused items 
in your drawers. 





New shelving, storage contai er 
and organizers will do wonders ii 
Install organizing racks on the back of cabinet and clearing the clutter found in ye 
pantry doors to.hold foil, plastic wrap, and shopping bags. pantry or closet! One winner 
receive $800 towards a pantry 
: makeover —easy solutions to | f 
New Bounty Glass & Surfaces simplify your life. ; 
for a streak-free, High-Definition clean! Viet wav. cunaet comnieol 
Introducing Bounty Glass & Surfaces with the for more information and to entel 
unique blue dot quilting. It helps you get a | 
shine so streak free, windows aren’t just clean, 


they’re High-Definition clean! For all your glass, fi ty 


be = = mirrors, and shiny surfaces, look for the Bounty 
Cr eo with the blue dots! yao 


*when used with a streak-free cleaner 































Bounty Select-a-Size. 
Smaller sheets that get the job done. 


Rae: PEERY =. 
: es 





smarter 
The’ Quilted Quicker Pickér= 
See what’s new at QuickerPickerUpp 


® 


Reach for Bounty 
Select-a-Size. 
Strong, super- 
absorbent smaller 
Bounty sheets 
that are just 
perfect for those 


everyday tasks. 





Yoo er eno 













































































































































































GARDEN | NORTHERN CALIFORNIA STYLE 


sanctuary 


A U-shaped hedge 
embraces a bench 
near Mendocino 


BY LAUREN BONAR SWEZEY 
PHOTOGRAPH BY NORM PLATE 
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Every garden should offer a secluded place to relax. At the Glende- 
ven Inn in Little River, landscape designer Peggy Quaid created such 
a retreat by planting a U-shaped hedge around a small patio with a 
teak bench and table. Guests who venture out to this sheltered bench 
are invited to sit and savor the sweeping views of the ocean and of 
colorful flowers in the nearby perennial garden. 

The three-year-old hedge, which measures 51/2 feet tall, 4 feet 
wide, and 15 feet long, was started from six 5-gallon plants of Luma 
apwulata, planted 3 feet apart. After planting, Quaid trimmed the fast- 
growing evergreen shrub (adapted to Sunset climate zones 14-24) 
every two months to develop the initial shape. Now that the hedge 
has filled in, it needs only light trimming about every six weeks to 
retain its profile. Other hedge plants for backyard retreats include 
Mexican orange (Choisya ternata), Pacific wax myrtle (Myrica californi- 
ca), Pittosporum tobira, and strawberry tree (Arbutus unedo). 
inro: Glendeven Inn (www.glendeven.com or 800/822-4536) * 
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GARDEN | NORTHERN CALIFORNIA STYLE 


Events 


AROMAS, JUN 5 


Aromas Country Garden 
Tour of 16 gardens. Visit 
with artists and purchase 
plants, jams, jellies, and 
honey from the local 4-H 
organization on this self- 
guided tour. 10-4; $10 
(purchase tour maps at the 
Aromas Grange). 831/726- 
1786. 


BIG SUR COAST, JUN 18 


Seventh annual Hidden 
Gardens Tour, benefiting 
the Big Sur Arts Initiative. 
Tour eight gardens featuring 
artists and music, then visit 
the Country Home and Gar- 
den Market at Ripplewood 
Resort. 10-4 (marketplace 
10-5); $45 (reservations 
recommended). Starts at 
Ripplewood Resort, on State 
1, 26 miles south of Carmel; 
www.bigsurarts.org or 831/ 
667-1530. 


MENDOCINO COAST, 
JUN 18, JUL 23, AUG 29 


Thirteenth annual Mendo- 
cino Coast Garden Tour, 
benefiting the Mendocino 
Art Center. Visit four private 
gardens and the organic 
garden at Stanford Inn by 
the Sea. New this year is 
the Saturday Evening Soiree, 
featuring a silent auction 
plus food and music. Tour 
10-5; $30 ($40 includes 
lunch from Ravens Restau- 
rant at Stanford Inn). Soiree 
5-7; $15. 45200 Little Lake 
St.; www.mendocinoart 


center.org or 800/653-3328. 
PARADISE, JUN 4-5 


Paradise Garden Club tour 
of six gardens. Also attend 
garden demonstrations and 
a boutique offering plants 
and garden accessories. 
10-4 Sat, 12-4 Sun; $10 
(tickets available at local 
nurseries). 530/877-5876. 
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@ Few gardeners 
A walk in thyme seer: 
owning an estate as 
spectacular as the one created by Prince Charles on his 37-acre property called 
Highgrove in Gloucestershire, England. But even grand gardens are filled with 
ideas that can translate to small gardens. 

Landscape architect Richard William Wogisch, an admirer of the prince’s 
thyme walk at Highgrove, planted his own version of the eclectic thyme-and- 
stone walkway in his Sonoma County garden. “It’s a California version of a 
great English border,’ Wogisch explains. More than 20 kinds of thyme grow 
among recycled chunks of concrete (laid without grout) and tan gravel. 

Wogisch’s favorite variety, Thymus x atriodorus ‘Pink Chintz’, blooms from July 
until December. “The thymes are deer-resistant, too,” he says. —L.B.S. 
pesiGn: Richard William Wogisch (707/588-9912) 


Preyer 


pe 





here with pink Showcase ¢ 

niums, purple Aromatica ni} 
sia, and trailing ‘Jade Fros¢™ 
lamium—all growing in a4) 


Magilla on 
the move 





Few plants have made such a 
splash so quickly as Magilla 
perilla. Introduced last year, 
the annual is related to Perilla 
frutescens, commonly known 
as shiso and used in some 
Asian cuisines. But Magilla, 
more widely available this year, 
is grown for its lime green, hot 
pink, and plum leaves, which 
look remarkably like those of 
coleus, one of its cousins. 
Magilla perilla is a good 
choice for containers, as shown 


















vanized metal tub. It alsov) 
well in the ground, where *} 
will quickly reach 212 to 3 
tall and as wide. Magilla + 
prefers rich, well-drained 9} 
and regular water but is si} 
prisingly sun-tolerant—in ©} 
leaf color develops best in’ } 
sun along the coast and o | 
light shade inland. The ple 
benefits from occasional ti = 
pruning to keep it bushy ¢ |i 
should last outdoors until” 
frost. —DAVID C. BECK) 
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GARDEN | GETTING STARTED 


bib 


| Pressure J 
= regulator Tee Sao 
a . and filter ALARSRNY 


49 | Wy 
€ \" 


-\ Anti- 
siphon 
device 





= e Since my watering habits are a little erratic, I decided 
D r j Dp kj t S that the best way to keep my potted plants from dying 


of thirst was to install a timed drip-irrigation system. A 
timed system eliminates the need for hand-watering, 


fo ir Dp O t S ensuring that plants won't dry out if you forget to water 


or if you go on vacation. 


A hassle-free way Intimidated by the prospect of assembling a drip sys- 


tem from scratch, I opted for a prepackaged kit. I chose 


to water container the Raindrip Automatic Drip Watering Patio Kit (about 
plants automatically $40 at garden supply stores). Once I started, it was as 


BY JULIE CHAI 7 
ILLUSTRATION BY NIK SCHULZ 
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easy to put together as a Lego set. 

Before you assemble the system, read the accompany- 
ing instructions thoroughly. Kits vary slightly from 
brand to brand; choose one that includes a timer, a 
filter, a pressure regulator, and an antisiphon device (also 
called a backflow preventer or vacuum breaker), which 
keeps irrigation water from being drawn back into the 
public water system and is required by many localities. 
If your kit doesn’t have all these components, purchase 
them separately. 

Make sure containers are where you want them before 
you lay any tubing. On a timed system, the plants 
should have similar water needs; try to use containers in 
the same size range. 
sources: DripWorks (www.dripworksusa.com or 800/ 
522-3747) and Raindrip (www.raindrip.com or 877/237- 
3747) sell kits; the Urban Farmer Store (www.urban 

JSarmerstore.com or 800/753-3747) sells separate components 
and offers advice for customized systems. #* 
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More 
drip tips 


Consider componet 
Different manufacture 
drip-irrigation componer 
usually aren’t interchang 
able. If you think you 

need extra parts, choose 
a kit by a vendor that als 
sells individual pieces. 


Measure carefully. 

It’s hard to remove fittin / | 
once they’re connected, | 

the adage “measure Na! 
cut once” applies. You mt 
want to get extra tubing¢ 

in case. 


Evaluate pressure. | 
Water pressure in the lini 
drops the farther it is f a1 
the hose bib. For greates 
efficiency when using 
tubing, don’t use more 
50 feet in one circuit wit! 
maximum of 15 gallons | 
hour of emitter output. F 
)-inch tubing, use at a 
300 feet of line with 25€ 
gallons of emitter outpu 
(If you use less than the 
maximum recommende 
length of tubing, howeve 
you can increase emitte! 
output.) 


Check for leaks. On) 
you've set up your syste 
turn it on, set the timer, | 
monitor it for a couple o 
cycles to make sure all ¢ 
ponents are working p ol 
ly. If you notice leaks in 
system, either at the fitt 
or emitters, make sure th 
tubing is properly fitted. 
Leaks may also indicate 
much pressure in the sy: 


Watch for clogs. To 
little flow could be causes 

a kink in the line or partijji 
clogging the emitters. 


Flush the line. Every 
few months, open the e! 

of the line and flush it form) 
about 30 seconds, then } 
reclose the line. 
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MON an a ON eR aie the performance of world-class ride and Peace aR 
Nene access liftgate, and you'll find more cargo space and comfort than you emai ci 
: Magnum. Either way you open it, it’s perfect for you. Visit or call a 
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ee When you’re floating in Ruth Hunter’s dark blue pool surround- _A tin-roolff | 
| | bi Gg Wd 4 i Gg NM ed by palms and orchids, it’s easy to forget you’re in Los Angeles. pices i, 
“You feel like you’re drifting through a Hawatian lagoon,” she says. a ae a 
And that was the whole idea. Though Hunter, her husband, Sean of a dark} 
gd t h es Gd ir t Daniel, and their son, Quincy, visit Hawaii several times a year, bottomenaa 
she never gets enough of the island paradise. Part of her heart is Pa 
Beside a backyard always in the tropics. When the family returned from one of those __ rim and | 
|| trips, Hunter said to herself: “Why not re-create the tropics in my —STS®PIndy 
LW pool, an L.A. backyard?” So what if the house was more English Tudor than eae 


| | homeowner grass shack? “I decided my traditional garden bored me. I wanted _lazy lago : 


mood. 





something more lyrical and fantastic.” 

re-creates the Hunter imagined a pool that would remind her of the fishponds : 
islands she loves encircled with lava rocks she saw as she drove through the Islands. 
She also wanted a tin-roofed surf shack like the one depicted in her | 

BY SHARON COHOON favorite Hawaiian watercolor. “I’ve always loved shacks,” says 
| Hunter. “Their simplicity makes me feel safe and secure.” 

‘To make her fantasy real, Hunter turned to landscape designer . = 

Mary Effron and her husband, Javier Valdivia, an artist and a 
| 





mason. The couple gave Hunter a pool with a pond feel; it’s 11 to 


12 feet deep and uses a dark gray plaster to enhance its depth. ‘To 
mumic the lava rock edging that Hunter wanted, they put in 
chunky individual stones rather than smooth flagstone around the 


84 SUNSET JUNE 2005 








0 


asino. 


SAN DIEGO 


i 


MISES KEPT. . 
fo 


ort« 
Ne 


fem rer 


Be AGA 
she 


ov 


PROMISES MADE. 
PRO 


Sosa saab 












7 




















oe Sie aad 








ee Strap on ertible Chaise Lounge 
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Ruth Hunter 


pool, choosing rocks in the dark reddish tones seen 
in Hawaii. For the shack, they engaged Erik 
White, a designer and carpenter with movie-set 
experience, who built a casual-looking but rock- 
steady entertainment deck and the shelter. The 
floor is redwood, the supporting poles are of galva- 
nized steel covered with split bamboo, and the 
back wall is covered with reed matting. 

Hunter’s son and his pals love jumping into the 
pool from the platform. (When they were younger, 
they pretended to fish there.) The shack has a prac- 
tical side too: Pool equipment is hidden behind it. 

Palms, ornamental bananas, cannas, and other 
tropicals planted close to the pool and in pots right 
at its edge deepen the lagoon illusion. ‘Tropical- 
print fabric on the garden furniture, a few tiki 
torches, some large shells, and a surfboard com- 
plete the mood. 

Hunter and her family love their movie-set back- 





You don’t need a lagoon 
pool to get in a luau m 
Set-decorating alone cat 

a long way toward crea 
your own Hawaiian styl 
Roll out some jute rugs.» 
Replace cushion covers \ 
fabric in a Hawaiian flo 
motif—Hawaiian Fabrie 

(www. hawaiianfabric.con ! 
has about 1,000 prints or 
choose from. Display flow? 
ing orchids or exotic cut)?” 
flowers like bird of paragi 
or heliconia. Bring in a fi pei 
tiki gods to reign over thi? 
garden; if you can’t find | 
local source, order them#ft 
online from Tiki Master » 
(www.tikimaster.com). i 





enjoysher yard. “Reinventing yourself is practically an L.A. 
garden in, tradition,” she says. “Why not extend it to your 
appropriately, ; 5 
Hawaiian arden: 
attire. dESIGN: Mary Effron Landscape Design, Santa 
Monica (310/452-7152); Erik White Designs, 
Los Angeles (323/662-4167) 
pO 
YOUR PLACE «v7 SUN. — 
p++) 












To find the nearest Agio retailer, visit www.agio-usa.com. 


Agio® gives you a bright place to i 
relax and retreat. The Convertible q 
Chaise Lounge features Foldaway ’ 
Arms that fold down for easy-in, : 
easy-out comfort and lift for support { 
while sitting. For elegance and comfo : 
look for the leader in outdoor furniture| 
designs. Look for Agio. 


The beauty 

















e 
® 
® 
is just the beginning. 


Rattan 
furniture 


Retire the 

plastic patio 

chairs and 

invest in rat- 

tan; nothing 

seems more 

Hawaiian. 

Crazy Weave 

Chair ($89) 

from the 

Philippines, at 

Pier One 

Imports 

(800/245- 

4595). 

ecial 

pns, light 
den with 
iches and 


! 
| 


| candles 
with 
via or 


. 


< Dishes 


oa Perfect for 


> 


sushi and pupu, 
sculptural 
Verde earthen- 
ware platters 
(8's by 19 
inches, $30; 

11 by 25 inches, 
$35) are from 
Crate and Bar- 
rel (www.crate 
andbarrel.com). 


Tropicals > 


Not everyone 
lives ina 
subtropical 
climate, but 
anyone can 
enjoy fast- 
growing 
tropicals like 
‘Tropicanna’ 
canna and 
coleus. Plant 
tropicals in 
containers 
and cluster 
them near 
entertainment 
areas. 


< Hawaiian 
linens 


Use floral table 
linens. Peoni 
placemats 
($5.95 each) 
and napkins 
($3.95 each) 
are by 
Marimekko, 
from Crate and 
Barrel (see 
left). * 






































































































































Lady in Red 


Hydrangea macrophylla 


Sisk 
Kick g 
Cy 


Hydrangea macrophylla ‘Lady in Red’ PP#15,175 





An Exciting 
New Hydrangea! 


° Lush ai lacecaps 


Nel ITeURD Daa ater 


° Rich fall foliage. 


¢ Distinctive red stems. 


Available now at a fine garden 
center near you! 


www.LadyInRedHydrangea.com 


Check the ‘Where to Buy’ section 
_on.the website or ask your local 
garden center about availability. 
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‘Fortex’ VY 
French/filet 
pole bean _ 


< ‘Ramdor’ 
wax pole 
bean 






‘Violet Podded > 
Stringless’ 
pole bean 


Romano 
pole bean 


Be Some string beans 
es St b are so delicious, you 

ea Nn S may want to keep a 
supply at hand by putting some in your garden. What’s more, 
unless you grow certain kinds yourself, you might not get a 
chance to eat them. 

Supermarkets rarely carry fresh French/filet beans (aka 
haricots verts), the pencil-slim varieties that have a delicate 
flavor. Italian- or Romano-type flat beans are seldom sold even 
at farmers’ markets, but these broad, juicy, fleshy kinds (possi- 
bly the Sophia Loren of the bean world) could easily become 
your favorite. Tender, mild-flavored yellow wax beans bring 
premium prices at the market. And purple-podded beans hold 
their color when sliced raw for salad but turn dark green when 
cooked. 

Growing these beans is a snap. The big, easy-to-handle seeds 
germinate in only 7 to 14 days. Pole bean plants, which grow 
up to 8 feet tall, must have support; they reach maturity in 60 
to 70 days and bear over a long season. —SHARON COHOON 
sources: Renee’s Garden (www.reneesgarden.com); Seeds of 
Change (www.seedsofthange.com or 888/762-7333), Territorial Seed 
Company (www.territorialseed.com or 541/942-9547); Veseys Seeds 
(www.veseys.com or 800/363-7333) 
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owing tips 


ing. Wait until night- 
peratures remain 
or higher to plant. 


paration. Amend the 

9 8 inches of soil with 
ast or other organic 

r. 


ing. Sow seeds 11/2 
) deep and 4 inches 
Give pole beans like 
lor’ (shown above) 
is or tepee to climb, 
them against a wire 
plant four to six seeds 
4 inches from each 
After seedlings emerge, 
the strongest three. 













ering. Water well at 

ig time, then sparingly 
eedlings sprout. After 

lants need about 

of water a week, 

er from nature or you. 


iding. Fertilize with fish 
ion every few weeks. 


pases. To discourage 

w and other maladies, 
harvesting or handling 
| when they’re damp 
ew or rain. 


its. Mexican beetles 
Pa problem in some 

| In that case, consider 
ing insectary plants like 
\dishes, or tansy, which 


it natural predators. 


byesting. Gently pull 
Pans off clusters indi- 
7° * 


| 
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Aue to achieve remarkable gardening results with a single bag, 
Supersoil soil mixes are capable of turning the average gardener into 
a super gardening hero. 

Thanks to Supersoil, anyone can choose from six blended mixes, 
each specially formulated to solve specific gardening problems. As a 
result, everything from beds to planters look super. 

From start to finish, from conditioning to blooming, the legend of 
Supersoil continues to grow. 
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Tropicana Pure Premium® 
Low Acid provides a 
delicious calm. The 
fresh-squeezed taste 
goes down smooth, 
and stays that way. So 
once again, mornings 


can be a blast. 





Tropicana 


ESSENTIALS 


Not From Concentrate 





HAVE A TROPICANA MORNING: 











GARDEN TREND 


Yellow. ‘Midas Touch’ roses 


Own-root roses 


You might assume the roses in your garden are grow- 
ing from their own roots. Chances are, though, they’re 
hitching a ride on ‘Dr. Huey’, a sturdier rootstock. 
When the world fell in love with hybrid teas in the 
1940s, growers began budding (grafting) these roses 
onto other rootstocks to compensate for their lack of 
vigor. Soon most roses were grown as grafted plants. 
But in the late ’70s, growers began moving some roses 
back to their own roots. Recently rose growers intro- 
duced own-root climbers and floribundas. 

Jackson & Perkins (www.jacksonandperkins.com or 877/ 
322-2300), one of the largest rose producers in the West, 
is at the forefront of this movement. “The gene pool for 
roses has improved so much in vigor, production, and 
disease-resistance that most recent roses can get by on 
their own roots,” says Keith Zary, the company’s vice 
president of research. “Going forward, all our new 
roses will have that capability.” Jackson & Perkins labels 
them as “New Generation”; other growers simply des- 
ignate them as “own-root.” 

Do own-root roses outperform grafted kinds? Some 
growers think so. Should you make the switch? Con- 
sider the attributes listed at right, then decide for your- 
self. —SHARON COHOON 
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Reasons! 
grow the 


&@ New growth thay 
true. If an own-ro¢! 
freezes to the grow) 
any new growth th! 
emerges will be th® 
variety. With a gray 
rose, what grows & 
from the base is ‘T 

Huey’. 

& No suckers. Grow 
roses can put out # 
from the rootstocké 
the bud union. Ow) 
roses don’t produc) 
suckers. 


& Smaller size. Ov) 
roses grow about * 
size of the same vj 
on ‘Dr. Huey’ roots 
great for small yard} 


i Rounded shapes 
root roses tend to @ 
duce thinner canes 
more of them, creel 
more rounded plang 
you grow roses forg 
scaping onlly, this is 
ably a plus. If yous 
them for exhibit, if) 
not be. 


& Slower growth. Wi 
ed roses leap out cl 
ground their first y/ 
Own-root roses stey 
slower; they'll neee! 
second year or mo 
show their true fond 


; SMa M aC MLL | «cg the kind of PSR UE Cr NY 
with more than just fresh- #@ a new day can bring, So fill up. 
~~ a And have a Tropicana morning. 





GARDEN | NORTHERN CALIFORNIA CHECKLIST 


What to do 


in your garden 
in June 


PLANTING 


O Containers. Plant a colorful 
arrangement that will bloom through 
summer. For a sunny look in a low, 
wide bowl (about 9 in. by 30 in.), try 
‘Profusion Orange’ zinnias, ‘Sunray’ 
coreopsis, and, to trail over the sides, 
lime green sweet potato vine. For 
cooler colors, set purple fountain grass 
in the middle of a 24-inch-wide pot 
and surround it with ‘Blue Pearl’ 
annual vinca, purple heliotrope, and 


variegated Plectranthus. Display 
containers in full sun. 


0 Corn. Now is a good time to sow 
corn seeds. They'll germinate and 
plants will get established much faster 
in warm soils. ‘Iry one of the new 
‘Triplesweet hybrids—‘Avalon’ (white), 
All-America Selections winner ‘Honey 
Select’ (yellow), or ‘Serendipity’ 
(bicolor)—which have been developed 
for their blend of sweetness, good 
flavor, and crunchy texture. Order 
from Park’s Seeds (www.parkseed.com 
or 800/845-3369). 


CD Herbs. ‘Io make sure you have 
plenty of basil and cilantro to use in 
your kitchen through the summer and 
fall, start a new crop of seeds every six 
to eight weeks. For pesto, try ‘Italian 
Pesto’, ‘Profuma di Genova’, or ‘Salad 
Leaf’ basil. For cooking or to use as a 
garnish, grow flavored kinds such as 
‘Mrs. Burns’ Lemon’ or the Thai 


variety ‘Siam Queen’. For cilantro, 


SUNSET 
CLIMATE 
ZONES 

& Mountain (1-2) 
[J Valley (7-9) 
BB inland (14) 

B Coastal (15-17) 


choose a variety that is slow to flow}, 

and set seed (‘Slow-bolt’ is one). Ally, 
are available from Renee’s Garden }},); 
local nurseries and online (www.rené}, 

garden.com). 


0 Plants for Dad. Nurseries carry ypilen 
many plants that would make perfel/juu! 
Father’s Day gifts. Choose a bloompperiii 


Wet DL mot ae 


IN ALL SHAPES ra 





*: 
i=) 


! 








hi, bougainvillea, daylily, or 
inia in a decorative pot. Or 
gift that keeps on giving, 
der a citrus tree, such as a 
F ‘Eureka’ lemon or ‘Bearss’ 
| 
INTENANCE 
| eck sprinklers. ‘Jurn on the 
Hon system and inspect 
Mmclers to see if they're working 
M@i tly. Replace any broken heads 
| indicated by spouting water). 
ead is bubbling or squirting 
larly, it may just be clogged 

t sealed correctly; check slits 
rt or small pebbles before 

ing the head. ‘To readjust a 
pthat is misaligned, rotate the 
until it sprays in the right 
hon. 


0 
ih 
df 


U1 


} 

ed plants. Actively growing 

tam like roses, warm-season lawns, 
na ual flowers and vegetables 


alllenefit from fertilizing now. 








QO Mulch. To help control weeds, 
minimize water evaporation, and 
keep roots cooler, apply a 2- to 4- 
inch-thick layer of organic material 
under shrubs, trees, and vines, and 
on flower and vegetable beds. (Use 
a thicker layer for large plants, a 
thinner layer on flowers and 
vegetables.) Keep mulch several 


inches away from stems and trunks. 


QO Spray roses. Aphids, black spot, 
mites, powdery mildew, rust, and 
whiteflies can cause moderate to 
severe damage on roses. Neem oil 


(such as Green Light Rose Defense; 
www.greenlightco.com or 210/494-3481 


to order), a biodegradable product 
with a low level of toxicity to 
humans and animals, controls all 
of these pests and diseases. Spray 
both sides of leaves and stems 
thoroughly. —LAUREN BONAR 
SWEZEY 


TIP FROM THE 
rEST GARDEN 





e e e e 
Divide iris 
Refresh clumps of 
bearded iris and gain 
new plants by dividing 
their underground 
stems (called rhizomes) 
anytime after bloom; in 
desert areas, wait until 
soil cools in fall. 





« With a spading 
| fork or a spade, 
gently lift rhi- 


zomes from the ground 
and shake off soil. With 


a knife, cut the parent 
rhizome into segments 
so each has its own 
leaf fan. With pruning 
shears, trim leaves to 
about 6 inches. 





Let cuts heal for 
a few hours, 
then replant 


divisions 1 foot apart 
so leaf fans are parallel 
and facing full sun. Set 
rhizomes barely below 
the surface; in hot- 
summer areas, cover 
with 1/2 inch of soil. 

























Whether you see them or not, pests 


are probably lurking in your home. 


Terminix em with the protection more 


homeowners believe in. Terminix Protection 


Call today for a free pest evaluation. 


gives you superior science, service your 
way, and total satisfaction or your money 


back. So trust your home to the experts. 


For tips on the many places pests like to 


hide, visit Home Xposed at terminix.com. 


1-SOO-TERBMINIX. 


terminix.com 


*Call for d 
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Beautiful, low-maintenance TimberTech COMPOSI ite decking. 






A beautiful deck doesn't have to be a chore — if you build with TimberTech. You won't have to worry | te 
about staining, sealing, painting, splintering or any of the other headaches associated with wood deck}. 


So, if you'd rather be enjoying yourself, ask for the best. Ask for TimberTech. ©l rl ik 
imberleci!: 
t| i Gon 


For more information visit www.timbertech.com or call 1-800-307-7780. 
Less Work. More Li 
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Bring home the best 
ideas from chic hotels 


BY MARY JO BGUrLING 
; I 


Boutique hotels give us a chance to 
xxperience another lifestyle. Next time 
you check into one of these intimate 
hccommodations—whether i it’s a Zen 
ietreat or an urban getaway—pay close 
ittention to the i interiors: You might well 


ng ideas for your own home. 


Vitale. € nook pictured here displays an 
atriguing blend of organic textures and 


nd light,” says interior designer Colum 


abrics|in muted colors inspired by nature. 
ts a look that won't date.” » 96 
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If you’re drawn to a serene, natural 






€o’s newest boutique property, Hotel 









paterials. “The space is all about patterns 





Cartan. “We used-wood, stone, and 
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Architect Clark Manus found 
that by adding redwood 
decking as a surround, he 
could use a deep tub—origi- 
nally designed for residential 
use—outdoors. Water over- 
flows the edge and is recy- 
cled, making the standard- 
size bath feel like an infinity 
pool. “Not only is bathing 
outdoors very serene, it’s the 
ultimate in luxury,” says 
Manus. 
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by a forest of bamboo trees in containers. 





Narrow metal-finished fiber- 
glass boxes planted with bam- 
boo trace the perimeter of 
the deck. The tall plants pro- 
vide privacy as well as an ele- 
ment of nature. The rustle of 
the wind blowing through the 
bamboo makes a lovely sound 
that helps mask traffic noise 
from the streets below. “It’s a 
nature experience in an 
urban setting,” says Manus. 


Keep small spaces 
simple for a luxe mood 
There are just a few ele- 
ments—a tub, a redwood 
deck, and a bamboo screen. 
By keeping the area spare, it 
becomes tranquil and luxuri- 
ous, creating a Westernized 
version of the Japanese 
bathing ritual. Here, every- 
thing is functional—not mere- 
ly decorative—right down to 
the bamboo, giving a small 
space maximum impact. 






rban With its sweeping views across the Embarcadero, the new Hotel Vitale is a big-city sensation. The wa 
I ii | urtilde : spot to soak up the sights is in one of the two idyllic tubs on the eighth-floor spa terrace, surround) mk 
vi ' > Clark Manus, Heller-Manus Architects, San Franc 
(www.hellermanus.com or 415/247-1100); Colam McCartan, McCartan, San Francisco (www.mccartan pee 
Marta Fry Landscape Associates (www.mflastudio.com or 415/5: 
Hotel Vitale (199 rooms from $269; www-hotelvitale.com or 888/890-8688) 





Sources 


b: Sok from Kohlej 
($7,119; www.kohler.com 
800/456-4537) 


Fauce Pinnacle Collecti” 
from Watermark Designs 
($1,073 with hand showe 
www.watermark-designs.¢ 
or 800/842-7277) 


obe: Monogrammed Ho 


Vitale robe ($90; www. 
hotelvitale.com or 415/27 
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Cool pad 


ACE HOTEL, 





















































look home 





“Using white as a backdrop Throughout the hotel, you'll strategies for storage. “We or 206/443-1818) | 
makes the space feel simple find items from vintage 








as a white space—but a warm 1950s-era army blankets. 









Not so long ago, the Ace Hotel was a Christian mission; these days, it plays host to sleekly dressed’ 
urbanites with spartan design sensibilities. A pared-down, utilitarian look is the order of the day. 

“When we put the rooms together, we spent a lot of time thinking about what you really need,” say) 
hotel partner Doug Herrick. The results are stark and functional, with innovative built-in furniture» 
occasional bold splashes of color. pesicn: Eric Hentz, Mallet, Seattle (206/767-1875) inro: Ace Hotell 
(28 rooms from $65; www.acehotel.com or 206/448-4721) 


















Contrast a neutral Shop salvage stores Reduce visual clutter Sources 
background with for accessories with To keep the small rooms as Bedding: Blankets from F iy 
controlled color character streamlined as possible, the eral Army and Navy Surphy 


owners and architect devised (from $23; www.gr8geare 


decided one of the most Rocking chair: Eames repy 







and clean,” says Doug Her- shops, restaurant supply out- important needs was a place from Modernica ($3494 | 
rick. “But color warms it up lets, and army/navy surplus fovaniiclivictouawarvour : nat 
aa it f feeli t Neal th oa y yy! modernica.net or 323/935 
and keeps it from feeling stores. Not only are these things,” says Herrick. Thus, a 0383) | 
clinical. Against this mostly goods durable, but their blank wall became a storage 
white backdrop, the red blan- _ industrial style also fits the wall, allowing guests to tuck Shower curtain: Heavy-@eq 
kets really pop. It still reads Ace look. Case in point: the away suitcases and other welding curtain from Cen 


personal items. Welding Supply ($90; v | 


and inviting white space.” centralwelding.com or 20\} ‘ 
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Happy chic 


PARKER PALM 
SPRINGS 


Pe: 
Take the 
look home 


To set an inviting mood, 
Jonathan Adler uses materi- 
als with organic appeal, such 
as wool, cotton, and wood. 
“This lounge area is about 
earthy textures and shapes,” 
Adler says. “A rich mix and 
eclectic, nonmatching furni- 
ture makes the space feel 
informal and comfortable. 
The effect is rich but 
approachable.” 
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Create an alluring 
mix of textures 


JUNE 2005 






















When designing the Parker Palm Springs, Jonathan Adler had one guiding principle: What wou 
Mrs. Parker do? “We came up with a fictional character, Mrs. Parker. I see her as an Auntie 
Mame-type, a world traveler who can put things together with panache,” says Adler. The hotel’! 
library/lounge is full of ideas for would-be Mrs. Parkers who love comfort, whimsy, and style. 
pesiGn: Jonathan Adler, New York (www.jonathanadler.com or 877/287-1910) neo: Parker Palm a 
(144 rooms from $305; www.theparkerpalmsprings.com or 760/770-5000) * 


Pair colors Sources 


with confidence 


Lift the spirits 
through design 


Floor lamp: Trousdale — | 
lamp from Jonathan Adley 
(available in blue or whith} 
$1,195, including shade 
www.jonathanadler.co 


877/287-1910) 
Floor pillows: Loop pillo¥ 
from Jonathan Adler ($: 
each; see above) 


You can be bold with colors, 
Adler says, as long as they 
have the same intensity— 
like the vibrant red and 
yellow pillows seen here. 
“Strong, clear colors against 
an earthy palette make a 
space feel uplifting and give 
it an exciting vibe,” he says. 


Adler believes in filling your 
surroundings with all things 
fun and joyful, including 
playful colors, cozy fabrics 
and sheepskin throws, and 
whimsical patterns and 
knickknacks. “A lot of hotels 
are intimidating in their 
design,” he says. “If you put 
happy things in a room, you 
will be happy.” 


Furniture and accessor 
Vintage items from Bo 
Vivant (www.gmcb.com 
or 760/323-9878) 
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SMALL SPACE 


An L.A. family shows 
how to downsize 
with imagination 


BY MARY JO BOWLING 
PHOTOGRAPHS BY LISA ROMEREIN 


Jennifer Cheh’s former home 
looked like a dream house. It was 
huge—about 9,000 square feet— 
and was located in an upscale Los 
Angeles neighborhood. “Needless 
to say, that’s a lot of house to take 
care of. It was a burden,” she says. 
“We lived there for years and 
never furnished all the rooms.” 

Around the time Jennifer’s hus- 
band, Patrick, launched a second 
movie-production business, the 
couple decided to simplify. They 
sold the big house and moved 
with their two boys, Nicholas, 9, 
and Adrian, 7, into a 1,300-square- 
foot 1920s cottage. Although it 
sounds like a recipe for disaster, it 
proved to be a great move. “We 
scaled down so much, we had to 
prioritize and let a lot of stuff go. 
It was a cleansing experience,” 
Jennifer says. 


Designing for a new life 

In addition to being small, the 
house was dark and storage- 
challenged. To make it work for 
the family, Jennifer drew on her 
training as an architect, something 
she hadn’t done since becoming a 
full-time mom. “At first, it was 
daunting,” she says. “I knew I had 
to make the most of every inch, 
and I wanted to make it feel more 
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spacious by letting in natural light.” 
She did that by opening up 
interior walls along the central 
hall and replacing the drywall 
(not the studs) with panels of a 
ribbed translucent plastic material 
called Lexan Thermoclear Sheet 
(manufactured by GE Advanced 
Materials, and usually available 
through your contractor). “Now 
light comes in through the bed- 
room windows right into the core 
of the house. It’s much brighter,” 
Jennifer says. She used a similar 
technique in the master suite: A 
translucent sliding glass door effi- 


\ 
-~ 
LA's 
oF 


hg 
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ciently separates the bedroom and 
bathroom while allowing each 
space to borrow light from the 
other. French doors now open the 
bedroom to a new deck along the 
rear of the house. 

The next step involved rethink- 
ing the hallway. Originally it was 
just a passage; now it’s also a 
storage/work center. “We widened 
the hallway to 57 inches, taking 
space from the kitchen,” says Jen- 
nifer. “This allowed us to install a 
long desktop for the family com- 
puter and bookshelves for our 
books and photos.” »104 











































With fe "i 
rooms toy 
maintain!) 

easy Ga tH 
the rear) 
home cari} 
more rel 
for Jenni! 
and Pa * 
Cheh ai . 
their two 
sons. 





; 
| 
: 




































































S 


ov 


i 


neluc 


siphon outlet, it’ 
S es 


A out of 5 plumber 
of style 




































































SMALL SPACE 


What to 
keep, what 
to leave 


Moving to a small house 
meant the Cheh family had 
to give away many posses- 
sions—a process Jennifer 
describes as refreshing. 
Here’s what she learned. 


av di 


“We had doubles and even 
triples of things,” says Jen- 
nifer. “That’s the easiest 
decision: Keep only one.” 


H Make down 
. “With th 


e kids, we 


started early,” says Jennifer. 
“We put out an empty box 
and asked them to put in the 
toys they didn’t play with 
anymore.” 


space. 


® Save items that € 
sen value. “Some- 


ie. The family was 
looking for maximum stor- 
age, but big pieces made 
the rooms in the new house 
seem small. Jennifer opted 
for long, low storage items 
to make the most of the 


times it’s not a question of 
needing, it’s a matter of 
wanting,” Jennifer says. 
“We keep the things that 
mean something to us.” 


104 
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Storage space was at a premium. 
Jennifer created mini storage walls in 
each bedroom using white kitchen 
cabinets from Ikea (www.tkea.com for 
store locations). To save floor space, she 
used upper cabinets, which are only 
12 inches deep, as floor cabinets, 
which are usually 24 inches deep. 

Patrick based his new business in 
the backyard garage, which the family 
converted to office space. Jennifer 
turned one of its exterior walls—fac- 
ing the rear yard—into a play surface 





by covering a section of it with chalk- 
board paint for the boys to draw on. 


Smaller is better 

“Having a big house, we thought we 
needed more and bigger things. There 
was no end to it,” Patrick says. “We 
are much happier in this house.” Jen- 
nifer concurs: “Because we don’t have 
to spend hours on household chores, 
we have much more time for the kids.” 
pesicn: Jennifer Cheh Design Studio 
(jennifercheh@pacbell.net) » 106 
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mes. Relaxation. Quick-Step laminates prove that beauty doesn’t have to omen Tee teu ieee Ya 
ors are designed to stay beautiful, even after years of being lived on. With a 25-year warranty and ® 
ninety styles, including Perspective 4, Quick-Step lets you have a beautiful floor and a life, too. QU ICK STEP 
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HOME | SMALL SPACE 


Ways 

to make 
every 
inch 
count 





Smart dimensions. In the master bedroom, shallow 


Eye-level for kids. A row of hooks under a picture 
rail helps organize part of a bedroom into a handsome, ready-made upper cabinets are used as floor cabinets 





accessible storage-and-display area. save space. The room opens to a rear deck. 





ted 









Shared light. Another space-saver is a sliding door Outdoor art studio. There’s plenty of room for 
between the master bedroom and bath. The frosted glass exterior wall of Patrick’s home office becomes a mural 
maximizes daylight. making spot for Nicholas and Adrian. * 





SUNSET JUNE 2005 






Introducing a new concept in doors: 
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Our exclusive between- Our snap-in technology Wee eS ella Rela 
the-glass blinds and fabric 4 enables you to change ‘hinged patio door, snap- 
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The possibilities are endless when 
you bring your personal style to 
outdoor spaces. In the heart of 
summer, there’s nothing better 
than a romantic dinner set in the 
midst of.a garden overflowing 


¢ Go rustic with mix 
and match antique 
chairs to give your 
garden room an 
abundance of charm 
and character. Shop 
for chairs at antique 
and salvage stores 
with your Ford 
Freestyle, then stop 
by the hardware 
store for some paint. 


e Fresh-cut flowers 
are perfect for the 
table. Continue with 
the rustic theme by 


SPECIAL. ADVERT EStEN- Gl SE Gi t@G NBR: O"UG- RT ain @. yy Ore yeaa) 


Ps c Se A i Se eae all 
lien Into a Romantic Retrezg 





choosing unusual 
containers such as 
milk pails or tin 
cans. Wicker baskets 
are also useful for 
flowers or food. 


e Add large and 
small potted plants 
to your naturally- 
growing garden 
landscape. This will 
create a more lush 
and private setting 
for an intimate 
gathering. Your 
Ford Freestyle 


RD FREES Ye 


with fragrant flowers. With ¢} 
help of a Ford Freestyle for t 
porting the furniture and su 
you need, transporting yours 
another world inside your pr 
garden Is easy. | 
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has ample cargo 
space for transpo} 
ing pots and plan} 
from a local gard 
center to your | 
backyard retreat. } 

l 
* Scatter candles | 
everywhere to 
enhance the romat 
mood. You can haj 
votive candleholde} 
from tree branche} 
create an improm|§ 
chandelier, or rely | 
tiki torches for suk} 


lighting. 
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iE PART CAR. ONE PART SUV. 
POSITES REALLY DO ATTRACT. 


t the totally new Ford Freestyle. It combines the things you 
about a Car, like smooth ride and handling, with the things you 
1 from an SUV, like the surefooted confidence of all-wheel drive. 


completely new Ford Freestyle. One vehicle. Endless possibilities. 


more information visit fordvehicles.com. 





. MEET THE 2005 FREESTYLE 


Built for the road ahead. F ig a 
























































Simple, smart changes 
brighten and update 
a compact kitchen 


BY JIL PETERS 
PHOTOGRAPH BY THOMAS J. STORY 
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REMODEL 


{ 
“It’s easy to think, “Tear everything out and start over, but it’s 
much more economical if you work with what’s there,” explains 
Ryan Smith about the 1948 “teardown” ranch house he and Ahna 
Holder purchased. Their kitchen remodel shows how to overcome 
structural constraints with a few key moves. 
® Raise the ceiling. The objective was to get more light and a sense 
of spaciousness. Fortunately, a small attic above the kitchen proved 
to be the room’s saving grace. “We took out the ceiling and built up 
to the roofline,” Smith says. “We insulated it better than it had been 
before and added two skylights, which gave a nice focus to the room.” 
&% Open up the storage. Holder and Smith removed the wall 
between the kitchen and dining room and replaced it with open 
shelving for an airy look. Suspended from the ceiling by threaded 
steel rods in aluminum sleeves, the shelves hold everyday dishes 
whose frequent use ensures that they don’t gather dust. 
@ Keep appliances in place. The couple saved money by not moy- 
ing the plumbing or drain lines. 
@ Splurge where it counts. Countertops are edged with ApplePly 
(www.statesind.com), a relatively costly, dense plywood that is very 
stable. ‘The substantial edge is only 2 inches deep. Less expensive 
regular plywood supports the rest of the counter. 
pesicn: Grey Design Studio, Seattle (www.greydesignstudio.com or 
206/524-2223) * 
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ie Thermador Professional Series 
48" Gas Range and 48" Wall Hood 
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Bisazza Le Grazie Mosaic Tile Wall Mural 
4.6'x 8.25' 






















Uncommon. 





It's not just our selection, it’s our service. EXPO designers offer assistance at every stage of a 
project, from first ideas to finishing touches, from inspiration to installation. They're partners for 
the life of your project, and they have a deep respect for your unique tastes and requirements. . - 
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ONE STORE. TEN UNIQUE SHOWROOMS. 
Bath « Kitchen * Appliances + Flooring « Lighting » Home Décor » Custom Fabric » Window Treatmen 
Closets and Organization * Outdoor Living 


FOR MORE INFORMATION, A FREE CATALOG, OR A LIST OF LOCATIONS, 


VISIT www.expo.com/magazine. 





eS ’ PIES Et) 


oa Backed by the expertise of The Home Depot? De si tvg, n, €Cieon th 


[aaa _, © 2005 Homer TLC, Inc. EXPO Design Center is a registered trademark of Homer TLC, Inc. A HOME DEPOT COMP 














































































































CELEBRATING 


Contact ODL for the retailer nearest you. 
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GREEN LIVING 


An airy Seattle 
home celebrates 
earth-friendly design 


BY PETER O. WHITELEY 
PHOTOGRAPHS BY THOMAS J. STORY 


“It's a loft in disguise,” says Don Ice 
about his remarkable 2,300-square-foot 
home. Its peaked roof blends handsomely 
into an older Seattle neighborhood while 
hiding a dramatic interior. Designer- 
builder Joe Schneider organized the main 
floor around a two-story, barrel-vaulted 
room containing the living-dining area 
and kitchen; identical upper-level bed- 
room suites overlook that space and a 
striking double stairway along one side, 
reinforcing the airy effect. 

Ice was drawn to the house’s openness 
and flexibility and its innovative use of 
materials. Shoji-style doors open or close 
whole bedroom walls, and the kitchen 
island is on casters so it can roll to one 
side when he wants more room for a din- 
ing table. “I liked the warm color of the 
recycled wood,” says Ice. “Seeing a whole 
staircase made of it was cool.” 


Recycled materials add character 
& Salvaged Douglas fir beams support 
the loft rooms and frame the stairs. 
@ Recycled floorboards panel the kitchen 
walls. 
i Reused fir studs are part of the railing 
and exterior decking. 
® Salvaged cast-iron radiators connect 
to a state-of-the-art boiler system. 
® Secondhand cabinets form the base 
for the kitchen island. 

6n: J.A.S. Design Build, Seattle 
(www.jasdesignbuild.com or 206/547-6242) * 
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; r. Flanked by sleeping lofts, the dramatic Y-shaped staircas 
acts as the eine dining area’s focal point and gathering spot. The luxurious-looking #l 


walnut-faced plywood. 





B Glass barn doors open 
there rear all to the pane: “They make the 
house seem spacious,” says owner Don Ice. 












































é as '. The kitchen centers on 
a vwhealed iia Its reflective greenstor' ' 
complements the stainless steel applian\” 
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Skin Light 
-KM3995-1 


www.kellymoore.com 
1.888.KMCOLOR (562-6567) 


| 
PAVE 25% 
#1 all Kelly-Moore paints, with this ad. Offer ends June 26, 2005. 


; count is off regular retail price and may not be combined with any other offer. Colors shown are a printed representation and may vary from 


ual paint color. Visit your neighborhood Kelly-Moore Paint store for complete details on this offer and the featured colors. 
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DESIGN 


Flexibility rules 

a getaway built 
for two sisters 
and their families 


BY JIL PETERS 
PHOTOGRAPHS BY 
CLAUDIO SANTINI 
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Sometimes, sharing is the best 
solution. Such is the case in this 
serene vacation home on Orcas 
Island, Washington, owned by two 
Seattle sisters and their husbands. 
The house gracefully accommo- 
dates both couples—Jonathan and 
Carol Buchter and Susan and Carl 
Dreisbach—and their family and 
friends in 2,000 efficiently designed 
square feet. 

The overall goal was to create 
the feeling of a summer camp, 
where there are different outbuild- 
ings for various functions. The 
home that architect David Coleman 
designed isn’t literally a series of 
outbuildings, but his plan captures 
that rustic spirit. Three pavilions, 
one housing a great room (kitchen, 
dining room, and living room) and 





two housing master suites, are 
connected by an interior porch or 
gallery. “If you think about the pro- 
ject like a shish kebab,” explains 
Coleman, “the porch is the skewer.” 

Privacy is one benefit of the 
unique plan. “Because every bed- 
room is self-contained, there are no 
common walls,” says Carol. Each 
master suite is a little structure with 
its own entry, unlike traditional 
vacation homes, says Coleman, in 
which bedrooms all open directly to 
a dark corridor. 

The light and airy interior porch 
is framed in wood, with huge win- 
dows that run all the way to the 
ceiling. In the summer, the windows 
can be opened to integrate the 
home with the surrounding land- 
scape, turning the house into a 
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EVERY HOME PROJECT ADDS BEAUTY TO YOUR HOME. 
BUT A FIRST IMPRESSION IS MADE AT THE FRONT DOOR. 


Introducing the Schlage Accents™ 

All backed by a Lifetime Satisfaction Guarantee. 
To find out how easy and economical it is to create 
a great first impression, visit schlageaccents.com. 
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DESIGN 





for sharing 


Key design elements make it 
easy for the Buchters and 
the Dreisbachs to share and 
maintain the home. 


@ Tr on es. The 
entrance to each master 
suite is a small hall with 
built-in shelving, which pro- 
vides a layer of privacy 
between main living areas 
and the bedrooms. 


B : : 
The deep window seats in 
the living room can convert 
to attractive sleeping quar- 
ters for additional guests. 
@ Ple “Hide 
as much as you can inside 
cupboards and cabinets so 
there are fewer surfaces to 
keep clean,” advises 
Jonathan Buchter. 
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breezeway. “I like the fact that I 
always feel like I’m outside when I’m 
in the house,” says Jonathan Buchter. 


Built-in flexibility 
“People use vacation homes in differ- 
ent ways at different times,” explains 
Coleman. Sometimes one couple 
pops up for a weekend of decompres- 
sion; other times both families are 
joined by friends. Each November 
they gather for a big Thanksgiving 
dinner. “Last year we had 14,” says 
Carol, “12 of whom slept over.” 

‘Two sets of sliding barn doors, 
which run the width of the interior 
porch, are key to meeting the home’s 


ever-changing needs. “You can open 
up the barn doors and connect all the 
public spaces,’ Coleman says. “But if 
you're with more people or want 
more privacy, you can close one or 
both of the barn doors and create 
several separate rooms.” 

“The nice thing about the house is 
that even though it’s small, you can 
get away by yourself or be with oth- 
ers,” says Jonathan. So if the large 
group in the living room gets a little 
rowdy, simply pull a barn door 
closed for an instant cocoon. 
pesign: David Coleman/Architecture, 
Seattle (www.davidcoleman.com or 
206/443-5626) * 
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7 ™ HORMEL? fully cooked bacon. 
Ready in seconds so'you can get back 
o whats really important. 
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CLASSICS 


ummer 
‘eats 


| 
y stone fruit, plump 
| 


lies — June is the 
stest month of the year 
Biake dessert 


lf 

RCIA SMART 

GRAPHS BY DAN GOLDBERG 
TYLING BY JEN STRAUS 


Mascarpone Tart 
with Strawberries 


PREP AND COOK TIME: About 1 hour, 
plus at least 1+ hours to cool and chill 


makes: 10 to 12 servings 


notes: Mascarpone is a soft Italian 
version of cream cheese. You can 
make this tart (through step 4) up to 
1 day ahead. 

About 9 ounces chocolate wafer 
cookies, broken into '/2-inch pieces 
cup melted butter ('/ Ib.) 


tablespoons sugar 


Nw S&S 


teaspoons instant espresso powder 
pound mascarpone or cream cheese 


~ 


o= 


cup honey 
teaspoon vanilla 


large eggs 


NN — 


tablespoons all-purpose flour 
teaspoon salt 
cups strawberries (14 oz.) 


1. Preheat oven to 325° (300° if 
using convection heat). Place cookies 
in a 1-quart zip-lock plastic bag and 
seal. With a rolling pin, crush cook- 
ies into fine crumbs. Pour 2 cups of 
the crumbs into a bowl and mix with 
melted butter, sugar, and espresso 
powder. Press mixture evenly into 
bottom and up sides of a 10-inch tart 
pan with removable mm. 


2. In another bowl, with a mixer on 
medium, beat mascarpone, honey, 
and vanilla until smooth. Add eggs 
one at a time, beating well after each 
addition. Beat in flour and salt. 

3. Place tart pan in a 12- by 16-inch 
rimmed baking pan and set on cen- 
ter rack of preheated oven. Pour fill- 
ing into chocolate crust. Bake until 
filling is pale golden and barely set in 
the center when you gently shake 
pan, 30 to 35 minutes. »120 
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4. Remove tart from oven and let 
cool on a rack about 30 minutes, 
then chill until cold, at least 1 hour, 


or up to | day (cover tart once cold). 


5. Shortly before serving, remove 
rim from pan. Rinse, stem, and thin- 
ly slice strawberries. Arrange in a 
circular or spiral pattern on top of 
the tart, overlapping slices slightly. 


Per serving: 388 cal., 65% (252 cal.) from fat; 
5.4 g protein; 28 g fat (17 g sat.); 30 g carbo 
(1.5 g fiber); 279 mg sodium; 88 mg chol. 


Nectarine-Boysenberry 
Vanilla-Pecan Crisp 

PREP AND Cook TIME: About 1 hour 
MAKEs: 8 to 10 servings 


notes: This crisp tastes best warm, 
but you can also serve it at room 
temperature. 


Pecans 
and vanilla 
add new 
flavors to 
a crisp, while 
vanilla ice 
cream is an 
irreplaceable 
companion. 
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12 pounds firm-ripe nectarines 

2 cups boysenberries or blackberries 
Ya cup granulated sugar 

2 tablespoons fresh lemon juice 
3/4 cup firmly packed brown sugar 
2/;_ cup all-purpose flour 
Y2 cup rolled oats 

1 teaspoon vanilla 

1 teaspoon ground cinnamon 

Yq teaspoon ground nutmeg 
V4 teaspoon salt 


Ya cup (4 oz.) cold butter, cut into 
Y-inch pieces 


3/4 cup pecans, chopped 


}. Preheat oven to 350°. 


2. Rinse the nectarines and berries. 
Cut nectarines off their pits into 
“/-inch-thick wedges and drop into a 
large bowl. Add the berries, granu- 
lated sugar, and lemon juice and mix 


| 
i 
gently just until combined. | 


3. In another bowl, stir the brow | 
sugar, flour, rolled oats, vanilla, |) 
cinnamon, nutmeg, and salt until! 
well combined. Add the butter ar)” 
cut it in with a pastry blender or 
it in with your fingers until the m} 
ture resembles coarse meal. Stir i) > 
the pecans. i 


4. Spread fruit mixture level in a | 
shallow 2- to 2"%-quart baking dis” 
Sprinkle oat-pecan mixture over | ~ 


the top. ' 


5. Bake until juices at the edges co 
the baking dish are bubbling andi} 
the top is crisp and golden, 40 to 
minutes. 


Per serving: 309 cal., 44% (135 cal.) from fat; 
3.1 g protein; 15 g fat (6.2 g sat.); 43 g carbo || 
(3.2 g fiber); 158 mg sodium; 25 mg chol. a 
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BYSLER.COM/PACIFICA or call 1.800.CHRYSLER > CHRYSLER 
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SAFETY UTILITY VEHICLE. 


Stor 4% 4k & & NHTSA front- and side-impact crash test ratings” > Four-star * kK * *® 





BA rollover resistance rating! > “Best Pick” by the IIHS for offset frontal crash test! » Standard 


fond available side-curtain air bags, ABS, and AWD? > Chrysler Pacifica starts at $25,245: 


aT ** ‘Starting at $25, wn, °37,215. MSRP excludes tax. Includes Premium Care Plan. “When eq { with optional side-curtain air bags, ‘Based on 2004 models 
} tested by NHTSA. P of-five star rating. ‘Best Pick onan offset-frontal crash ata nominal s ’ ent. Alwar 
| a backseat is the sa dren | d under f 0 ed Warranty rys! his limited 
‘ ? : warranty. lranst to onc owner with d UChDIE plies. Exciudes > ation cboul sler Financial, ask your local deale 
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aah 
| Summer Fruit Clafouti 2 cup all-purpose flour smooth. With a slotted spoon, tra} 
y 5 tablespoons unsalted butter, fer fruit to buttered baking dish. 
PREP AND COOK TIME: About 1’/4 hours ialtad P ne 3 diui 
‘our remaining wine and juices 
| maxes: 8 servings 1 tablespoon vanilla into egg mixture and whirl again 
| | |i notes: Clafouti is an old French Ye teaspoon salt to blend. Pour egg mixture over 
| | dessert traditionally baked in late Powdered sugar fruit. 
ia spring. Serve it warm with vanillaice 1, Preheat oven to 325°. Butter a 4. Bake clafouti in upper third of 
| Geam. shallow 2-quart baking dish. the preheated oven until puffed ar 
li 2 pea Serene ee 2. Cut apricots off pits into “4-inch- _set to the touch in the center, 55 t 
| urple-skinned plums, rinse : : ? : 
1 | 7 ae : : i thick wedges and drop into a bowl. 65 minutes. Serve warm (clafouti 
yi #. SCUP's Set We ne aan i will settle slightly as it cools 
| | as Muscat or late-harvest Add wine and mix gently. Let stand oon ) Spa 
1! |) Riesling 5 minutes. kle powdered sugar over the top j 
; : before serving. 
| | 3 large eggs 3. In a blender, combine eggs, milk, 5 
Hi 1 Kole milk l d fl lred Per serving: 243 cal., 41% (99 cal.) from fat; 
| SUP Wiener granulate SUpeL our, me us : 4.9 g protein; 11 g fat (6 g sat.); 32 g carbo 
| Hh Ya cup granulated sugar butter, vanilla, and salt; whirl until (1.9 g fiber); 82 mg sodium; 105 mg chol. # 
HA 
He Clafouti 
I} update: 
| Apricots 
| replace 
|| traditional ‘i 
1 | cherries, i 
| and batter is ' 
| more like Wg 
|, custard than 
1} | dough. 
| 
1 | 
Hi | 
| 
|W 
yi 
I | 
| | 
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RITE RECIPES A HEALTHY NEW TWIST. 
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lompared fo traditional oils, less Enova™ oil is stored in the body as fat. 
lalso has lower saturated fat levels” than conventional cooking and salad oils and 
Bro grams of trans fat? Which means Enova™ oil, made from natural soy and canola, 
= can help you and your family maintain a healthy lifestyle when it’s eaten 
Housekeeping as part of a sensible diet. For recipes and to learn more about how Enova™ 
= oil can fit into your life, visit EnovaOil.com. *Refer fo Nutiional Facts on label 
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FOOD | WINE GUIDE 


The Myth 
of wine lists 


Restaurants can offer 
bargain discoveries 
BY SARA SCHNEIDER 


Not all wine lists are created equal. Some 
aren’t created at all, in fact; the wines on 
them are more or less distributed. By that I 
mean more than a few restaurateurs know 
heaps about food but only a pittance about 
wine. They put themselves in the hands of a 
large distributor or two to compile their wine 
list—with all the business agendas you can 
imagine in that scenario. 

‘The winners are the behemoth wineries, 
which carry weight with their volume—the 
names that bring on déja vu when you pick 
up the list in a new bistro. Of course, big 
doesn’t mean bad. And meeting old friends 
in new places makes you feel safe. But is 
that what you want on a Friday night, in a 
buzzing restaurant, with a plate of potato- 
crusted scallops on wild greens in front of 
you? With the plethora of wines around us 
in the West, we can do better.than safe. 


An A-list 
The least familiar-sounding wine list I’ve 
come across recently is at seven-month-old 
Myth in San Francisco. Partner Marc Cohen, 
a New York doctor turned Napa vintner, had 
the preposterous-sounding goal from the 
beginning of offermg “wines you can’t find 
anywhere else in the world,” at a markup 20 
to 30 percent less than other restaurants. He 
brought in wine director Alex Fox (formerly 
wine educator at Niebaum-Coppola winery) 
to help pull off such a collection. It took seri- 
ous legwork—months, if not years, of off-site 
tasting duty—plus connections, end-of- 
vintage deal making, and just plain chutzpah. 
Sull, obscure bottles don’t sell themselves, 
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even if they're a bargain. The success of 
Myth’s list depends on ready information, 
on Fox’s unpretentious, near-religious table- 
side testimonies—and on customers meeting 
him partway, according to Fox. 

“Pick me out a red” doesn’t get him far 
enough. ‘To ferret out just what kind of red 
would curl that diner’s socks with the sweet- 
bread and shiitake salad he’s ordered, Fox 
needs to know whether he generally likes 
light or full-bodied reds. “It’s not 10 ques- 
tions,” he says, “just 2 or 3. And don’t worry 
if you don’t have the right wine words. Just 
tell me what you normally like to drink at 
home, and I'll find you the best bottle, at the 
lowest price, in that style.” (Unless you want 
to spend more, presumably.) 

And how does Myth deliver on value? 
“We just decided to make less money on 
the wine,” says Cohen. “It’s an economy of 
scale—we sell more.” And apparently they 
do: He says their wine sales make up a sub- 
stantially higher percentage of their gross 
than most restaurants’. 

Of course, Cohen and Fox are covering 
their bets: They stock a few familiar names 
too. (They’re not out to take away that 
comfort zone for anyone who would come 
undone without a Cakebread Chardonnay 
at hand.) But they’re more interested in 
peddling the great unknown. And they’re 
counting on us to want to go there. 
into: Myth ($$$; dinner Tue-Sat; 470 Pacific 
St., San Francisco; 415/677-8986) #* 


am Join Sunset’s wine club: www.sunset.com/: 








Our picks; 


We asked Karen Mac 
Fife what five wines s 
would start a restaur 
wine list with. She ore¢ 
her list by moods ane 
(Prices are suggested 
not restaurant prices: 


FOR THE CASUAL DI} 


Willamette Valley Vir) 
Pinot Gris 2003 (Willi 
Valley), $15. On a nos 
fanfare night, the wini 
to be a good partne;,' 
prima donna. Pinot G\ 
the role, and this Willij 
is one of Oregon's be 


FOR A CELEBRATION 


Gloria Ferrer “Royal 
1996 (Carneros, CA), 
A fun and affordable 
that would put anyo! 

festive frame of mind 


FOR SEAFOOD 


Chateau Potelle Sau 
Blanc 2003 (Mendoci 
$15. Sauvignon Blane? 
ultimate seafood soul! 
This one is medium-b 
with zesty citrus flavo! 


FOR SPICY FOOD 


Preston of Dry Cree! 
Gris 2004 (Dry Creek? 
CA), $16. Chile-spiked 
es need a fruity wine, 
as this dry rosé, to c 
the heat. 
FOR BIG STEAKS, on 
Stags’ Leap Syrah 20)) 
(Napa Valley), $29. Sy) 
often called the “man, 
wine. This one has da 


almost savage flavors’ 
—KAREN MAcNEIL: | 
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Wild AL 


So wild, 


IT PRACTICALLY 
FLIPS: Over 


on its own. 


Whether you dress up Alaska Salmon 
with your favorite marinade or simply 
season it with salt and pepper, there’s 
a reason why it always tastes wildly 
delicious — Alaska Salmon is truly wild. 
Born in the pristine waters of one of 
the world’s last unspoiled coastlines, 
these hearty fish thrive in abundance 
in natural surroundings, developing the 
firm texture and superior flavor that 
make Wild Alaska Salmon the perfect 
fish for grilling. So for a wild taste 
you'll flip over, ask for Alaska. And for 
great year-round recipe ideas for 
Alaska Salmon, Whitefish Varieties and 


Shellfish, visit www.alaskaseafood.org. 


A Salmon 


NATURALLY ABUNDANT™ 
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Cool 


noodle 
salads 


Make a summer 
lunch out of a fresh 
and lively Asian salad 
BY LINDA LAU ANUSASANANAN 


Naturally low in fat and com- 
patible with a world of flavors, 
noodles lend themselves to 
healthy eating. Asians seem to 
have hit on this a long time ago, 
because in many Eastern cultures, 
long noodles symbolize long life. 
That’s why it’s traditional to eat 
them uncut. But if you’re a novice 
Asian noodle eater and have trou- 
ble handling the long, slightly 
slippery tangles with chopsticks, 
don’t be afraid to grab a fork. 

Noodle salads have crossed 
over from Asian menus to main- 
stream deli cases, with an amaz- 
ing variety of ingredients. Our 
fresh-tasting versions are satisfy- 
ing without being heavy. Keep 
some bean threads and rice and 
wheat noodles in your cupboard, 
ready to turn into these great cold 
main dishes. 


Spicy Scallop and Bean 
Thread Noodle Salad 
PREP AND COOK TIME: 30) minutes 
MAKES: 3 or 4 servings 


Notes: Bean thread noodles are 
slippery; if they seem unmanage- 
able, cut them into shorter lengths 
with scissors after cooking. 
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8 ounces Chinese long beans 
or slender green beans 


1 red bell pepper (8 oz.) 


8 ounces dried bean thread 
noodles (see “Four Types of 
Noodles,” page 128) 


12 ounces bay scallops, rinsed 
1 tablespoon minced garlic 
2 teaspoons minced fresh ginger 
2 teaspoons vegetable oil 
Y) teaspoon hot chile flakes 
3 tablespoons soy sauce 
3 tablespoons balsamic vinegar 
2 teaspoons sugar 
¥%4 cup thinly sliced green onions 
(including green tops) 
1. In a 5- to 6-quart nonstick pan 
over high heat, bring 2" to 3 
quarts water to a boil. Mean- 
while, rinse beans; trim off stem 
ends and discard. Cut beans into 
3-inch lengths. Rinse, stem, and 
seed bell pepper; cut into thin 
slivers 2 to 3 inches long. 


Ye 





2. Add beans to boiling water 
and return to a boil. Remove 
from heat and add bean threads 
and scallops; cover and let stand 
until scallops are barely opaque in 
center of thickest part (cut to test) 
and bean threads are barely ten- 
der to bite, 3 to 5 minutes. Drain, 
rinse with cold water until cool, 
and drain again thoroughly. 
Rinse and dry pan. 

3. In same pan over high heat, 
stir garlic and ginger in oil just 
until garlic begins to brown, about 
1 minute. Stir in chile flakes and 
remove from heat. Add soy sauce, 
vinegar, and sugar. Add noodle 
mixture, bell pepper, and green 
onions; mix gently. Mound on 
dinner plates or pour into a wide 
serving bowl. 


Per serving: 352 cal., 8% (29 cal.) from fat; 
17 g protein; 3.2 g fat (0.4 g sat.); 64 g carbo 
(3.3 g fiber); 923 mg sodium; 28 mg chol. » 128 


chile, gi 





——________— or 
=: (0 A CC os bs og aN aT Ce 


3 
. 
g 
‘ 
: 
: 
é 
i 
a. 
: 


S: 
‘ a 





Four types 
i of noodles 


i} 

| Look for dried Asian noodles 
i | | in the international section 
of the supermarket,or in an 
Asian market. 


Le aad 


Hey | Ser 

















Bean threads (saifun or cel- 
iH} lophane noodles). Thin, wiry 
| dried noodles, made from 
the starch of mung beans, 

ll. turn clear and slippery when 
| cooked in water or puffy and 
crisp when deep-fried. Neu- 
tral flavor. 





SSS sad np tee, 
SS eek an 


Rice noodles (rice sticks, mai 
fun, mi fun). Dried white 
noodles, made from rice 
flour, vary from whisker-thin 
to about '/4 inch wide. When 
cooked in water, they turn 
opaque and tender; when 
fried, they puff and crisp. 

| Mild rice flavor. 





Soba. Buckwheat and wheat 
flour infuse thin, tan Japan- 
ese noodles with robust, 

i earthy flavor. 


| 

i 

i Wheat noodles (Chinese 

| noodles or Oriental noodles, 
mein). Available in many 
forms, these all-purpose 
noodles taste similar to 
spaghetti and go by many 
names. 
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Chicken Noodle Salad 

with Sesame Vinaigrette 

PREP AND Cook Time: About 40 minutes 
MAKES: 3 or 4 servings 


notes: For efficiency, rinse and cut the car- 
rots, celery, and bean sprouts while cooking 
the chicken and rice noodles. You can pre- 
pare this salad’s components through step 2 
up to 1 day ahead; cover separately and chill. 


2 boned, skinned chicken breast halves 
(5 to 6 oz. each), rinsed 


8 ounces dried Asian wheat noodles 
(see “Four Types of Noodles,” at left) 


3 tablespoons sesame seeds 
1 teaspoon vegetable oil 

1 tablespoon minced garlic 
Y) cup rice vinegar 
Vz cup soy sauce 

2 tablespoons sugar 
V4 teaspoon cayenne 


2 carrots (6 oz. total), peeled and cut 
into 2-inch-long matchsticks 


2. stalks celery (5 oz. total), rinsed 
and thinly sliced diagonally 


4 cups bean sprouts (8 oz.), 
rinsed and drained 


Ys cup chopped fresh cilantro leaves 


1. In a 5- to 6-quart pan over high heat, 
bring 2'2 to 3 quarts water to a boil. Add 
chicken and return to a boil; cover and 
remove from heat. Let stand until chicken is 
no longer pink in center of thickest part (cut 
to test), about 18 minutes. If still pink, return 
water to a simmer, cover, remove from heat, 
and let stand for a few more minutes. With 
tongs, lift chicken from water; let cool. Tear 
chicken into '/2-inch-thick shreds. 


2. Return water to a boil over high heat. 
Add noodles and cook, stirring occasionally, 
until barely tender to bite, 3 to 4 minutes. 
Drain, rinse with cold water until cool, and 
drain again thoroughly. Rinse and dry pan. 
3. In the pan, over medium heat, stir sesame 
seeds in oil until golden, 2 to 4 minutes. Stir 
in garlic and remove from heat. Stir in vine- 
gar, soy sauce, sugar, and cayenne. Spoon 3 
tablespoons of the sesame vinaigrette into a 
small bowl and reserve. Add the noodles and 
half the carrots, celery, bean sprouts, and 
cilantro to pan; mix well. 

4. Mound noodle mixture equally on dinner 
plates. Pour any dressing left in pan into 
bowl with reserved dressing. ‘Top noodle 
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Hot-and-Sour Beef 
and Rice Noodle Salad 


mixture with remaining carrots, celery, @ 
bean sprouts, then all the chicken. Sprin 
with remaining cilantro. Serve with rese: 
dressing to drizzle over chicken to taste.’ 


Per serving: 374 cal., 12% (44 cal.) from fat; 
29 g protein; 4.9 g fat (0.8 g sat.); 58 g carbo 
(9.7 g fiber); 1,005 mg sodium; 41 mg chol. 
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Hot-and-Sour Beef 
and Rice Noodle Salad 


PREP AND COOK TIME: About 50 minutes 
MAKES: 4 servings 


Notes: You can prepare this salad throug 
step 4 up to 4 hours ahead. Cover and ¢ § 
dressing, meat, and salads separately, thd 
finish assembly (step 5) just before servi 


1 beef flank steak (about 1 Ib.) 


8 ounces dried thin rice noodles 
(see “Four Types of Noodles,” at left) 


Y) cup lime juice 


V4 cup Asian fish sauce (nuoc mam 
or nam pla) or soy sauce 


Y4 cup sugar (2 tablespoons if using soy si. 
1 tablespoon minced garlic ¥ 
3 to 4 teaspoons minced fresh serrano cl 


2 quarts salad greens (5 oz.), rinsed and 4 
crisped Gi 


1 cup cherry tomatoes (8 oz.), rinsed, 
stemmed, and halved 


Y2 cup thinly slivered red onion, rinsed 

Y_ cup fresh mint leaves, rinsed 

Ys cup fresh cilantro leaves, rinsed 
1. Rinse steak and pat dry. Lay on a grill» 
to 6 inches above a solid bed of hot coals” 























at on a gas grill (you can hold onion, mint, and cilantro. 12 ounces shelled cooked tiny shrimp, 
and at grill level only 2 to 3 sec- rinsed 


Jose iid ‘Il. Cook 5. Top salads with slices of beef. 7 RRS Ree ee 
lose lid on gas grill. Coo : ; 4 cup thinly slivered red or pin 
Bring a ee Spoon half the dressing over salads; pickled ginger (see notes) 


: er. serve remaining to add to taste. : 

side but still pink in center of ; 1. In a 5- to 6-quart pan over high 
3 Per serving: 510 cal., 21% (108 cal.) from fat; \/ 

[ part (cut to test), 9 to 12 min- 26 g protein; 12 g fat (4.8 g sat.); 73 g carbo heat, bring 2'/2 to 3 quarts water to a | 


tal. Transfer to a board and let (2.1 g fiber); 785 mg sodium; 56 mg chol. boil. Add soba and stir occasionally 








least 5 minutes. ee until barely tender to bite, 5 to 7 min- 1 
ee, Gquart van Soba and Shrimp Salad utes. Drain, rinse with cold water until 

: Pe. fang 21% S 3 a with Wasabi Dressing cool, and drain again thoroughly. 

i? J 5 

oa boil; add noodles and stir PREP AND COOK TIME: About 25 minutes 2. Meanwhile, in a small bowl, mix 

pally until barely tender to bite, maxes: 3 or 4 servings wasabi powder with 1 tablespoon cold 


water; let stand about 5 minutes. Add 
soy sauce and lemon juice. 


minutes. Drain, rinse with cold 
until cool, and drain again thor- 


notes: Look for wasabi powder and 
pickled ginger in the Asian section or ee 
spice section of supermarkets, or in 3. In a large bowl, mix spinach with 2 


{small bowl, mix "2 cup (11 cup Japanese grocery stores. tablespoons of the wasabi dressing. 
Divide spinach among dinner plates. 











tituting soy sauce for fish sauce) 8 ounces dried soba noodles 

h ne juice, fish sauce, sugar, and (see “Four Types of Noodles,” far left) 4. Add noodles, green onions, and 
| Add chiles to taste. 1’ teaspoons wasabi powder (see notes) remaining dressing to bowl; mix gen- 
V4 cup soy sauce tly. Mound equally on spinach and 








inly slice meat across the grain 
t y sr 


> angle, then cut the slices into 


5 2 quarts baby spinach leaves (6 oz.), ginger. 
ch lengths. On each of four rincedtand crgped 


2 tablespoons lemon juice top with equal portions of shrimp and 


Jat 1 ai : Per serving: 337 cal., 4% (12 cal.) from fat; 
fee oy <r CQual portions 3 tablespoons thinly sliced green 28 g protein; 1.3 g fat (0.3 g sat.); 57 g carbo 


ad greens, noodles, tomatoes, onions (including green tops) (5 g fiber); 1,816 mg sodium; 166 mg chol. # 
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13 vitamins, 26 minerals, & 
— most definitely chewable. 
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A friendly reminder from America’s Peanut Farmers” 


www.nationalpeanutboard.org 
One serving of dry roasted peanuts (30 grams) contains 12 grams of unsaturated fat and 2 grams of saturated fat, and 0 cholesierol. 
































er 
} 












© 2005 Challenge Dairy Produces, Inc. 


0 ene oe 








= x aie e “ 
re <a =, Cae z casi Re 





< 






“cx chet ucee™ 





wy : : . 
ER Ya a 


Dic anaes Peat 


Of course our new spreadable butter 
is delicious. Consider its relatives. 






There’s three different ways to enjoy Challenge Butter. Our convenient new Spreadable Butter 
| with Canola Oil is the perfect substitute for flavorless spreads. And our tasty regular butter 
| has been a mainstay in recipes and at dinner tables for generations. Of course, if youre 

looking for something almost decadent, our European Style Butter with its creamier taste 
and silkier texture is the answer. Whatever you're cooking up, Challenge has the butter. 
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Glazed: Halve and pit pluots 


and put, cut side up, in a pie pan. 


SECU me ecm mm Le Lilet 
Malan telCeleCeMe latte) AC) c=) am ld 
Poy Mel m Teme bare LiTe 
browned. Serve over plain yogurt 
sweetened with jam or mar- 
malade: Sprinkle with granola. 


In salsa: Use chopped pluots 
instead of tomatoes in fresh 
salsa; mix with lime juice and 
chopped chiles, onion, and 
cilantro. Great on grilled meats 


of all kinds. 


In salad: Add sliced pluots and 
crumbled blue or feta cheese to 
baby greens. Dress with a bal- 
samic vinaigrette. —LINDA LAU 
ANUSASANANAN 


cetian Grilled: Cut pluots Fa 8? and 
: Pe ium et Tac + 336 and * 
See Curie mCia ay : 


browried-on both sides. While 
you're at it, grill pork or lamb 


+ chops to serve with the pluots. 
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Bruléed: Spread sliced or bite- 
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LOOK. EVEN OUR 
Nad ew dela 


There are lots of ways to enjoy 
the fresh taste of Marie’s dress- 
RM Cel Lea LT 
AU mem 


AU ee ey 
- 3/4 cup Marie’s Ranch Dressing 


- 1/2 to102z. fresh cilantro, 
chopped 


- 1.5 lbs. boneless, skinless 
chicken breast 


- 16-25 spinach leaves 
ae PN sliced 
- 5 large flour tortillas 


Combine Marie’s Ranch Dressing 
with cilantro andset aside 1/2 oz. 
Marinate chicken in remaining 
dressing for one hour or more; 
grill and slice. Place spinach 
leaves, chicken and avocado on 
a softened tortilla; drizzle with 
reserved dressing. Roll and slice 
on the diagonal. 


x. 


ee rhe ME Cet aur ode 


© 2005 Morningstar Services Inc. 








FOOD | TREND 


Hearts 
of palm 


Rediscover these lively 
stalks—fresh or canned 


BY JERRY ANNE DI VECCHIO 
PHOTOGRAPH BY THOMAS J. STORY 


Hearts of Palm Salad 
prep TiME: About 30 minutes 
MAKES: 6 servings 


Notes: lo make a main-course salad 
for 6, increase the shrimp to 1 pound. 


cup fat-skimmed chicken broth 
tablespoons extra-virgin olive oil 


tablespoons white wine vinegar or 
rice vinegar 


tablespoons drained capers 
tablespoons lemon juice 
tablespoons minced shallots 
teaspoons Dijon mustard 


cans (14 to 16 oz. each) hearts of 
palm (packed in water), drained and 
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Keep jj 
cans ¢ 
of palit 
(organi 
availa 
now) ij 
pantry} 
quick 
Or ore 
ones f 
Hawaii 
Wailec) 
culture! 


7591)) 


rinsed with cold water 
hard-cooked large eggs, shelk 
cup minced parsley 

ounces shelled cooked tiny sk 
firm-ripe avocado (8 oz.) 

Salt and pepper 


1. In a bowl, mix broth, olive oi 
vinegar, capers, lemon juice, shé 
and mustard. If desired, cut hea 
palm in half lengthwise. Lay heg 
palm in dressing, turn over, and 
stand at least 5 minutes. 


2. Separate egg yolks from whit} 
Chop both or finely mash with 
keep separate. 


3. Lift hearts of palm from dres¢ 
and arrange on salad plates. Adu 
ley and shrimp to dressing in be} 
and mix. Pit, peel, and thinly sli} 
avocado; arrange on salads. Spo} 
shrimp and all the dressing over} 
hearts of palm and avocado. Spt} 
with egg whites, then yolks. Adq 
and pepper to taste. | 


| 
Per serving: 152 cal., 77% (117 cal.) from fat 
protein; 13 g fat (2.2 g sat.); 5.5 g carbo (1.8 } npl 
451 mg sodium; 71 mg chol. # y 
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NO PRESERVATIVES OR TRANS FAT. 
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For recipe ideas, please visit www.maries.com. 



























































FOOD | WEEKNIGHT 


Spice up 
pork chops 
with island 
flavors 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPH BY 
THOMAS J. STORY 


Cuban Pork with Pineapple 


PREP AND COOK TIME: About 35 
minutes 
MAKES: 4 Servings 
notes: While the pork, pineapple, 
and onion marinate, cook rice 
and heat canned black beans to 
serve alongside. (Or, for more 
intense flavor, marinate the pork 
the night before.) Serve with 
coleslaw dressed with a white wine 
vinaigrette spiked with cumin 
seeds, chopped fresh cilantro, 
and minced garlic. 

Ys cup pineapple juice 

V4 cup soy sauce 


1 tablespoon firmly packed brown 
sugar 


1 tablespoon vegetable oil 
1 teaspoon ground ginger 
Y2 teaspoon ground allspice 
Y2 teaspoon hot chile flakes 

2 teaspoon dry mustard 


4 pork loin rib chops (7/4 in. thick, 
6 to 8 oz. each) 


12 ounces peeled and cored 
pineapple 


1 red onion (8 oz.) 


2 tablespoons chopped fresh 
mint leaves 


Lime wedges 
1. In a 1-cup glass measure, 
whisk pineapple juice, soy sauce, 
brown sugar, oil, ginger, allspice, 
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chile flakes, and dry mustard to 
blend. Trim fat on pork chops 

to “4 inch; rinse pork and pat dry. 
Place chops in a 1-gallon zip-lock 
plastic bag and add all but ‘4 cup 
juice mixture. Seal bag and turn 
to coat. Let stand, turning bag 
occasionally, at least 20 minutes, 
or chill up to 1 day (see notes). 


2. Meanwhile, cut pineapple into 
“o-inch-thick slices. Peel onion 
and cut crosswise into 1/2-inch- 
thick slices, discarding ends. Place 
both in a rimmed dish and drizzle 
evenly with remaining juice mix- 
ture. Let stand about 20 minutes, 
turning slices once. 


3. Lay chops (discard marinade), 


pineapple, and onion on an oiled 
grill over a solid bed of hot coals 
or high heat on a gas grill (you 
can hold your hand at grill level 
only 2 to 3 seconds); close lid on 
gas grill. Cook, turning once, until 
pineapple and onion are browned, 
5 to 6 minutes total, and pork is 
browned on the outside and no 
longer pink in the center (cut to 
test), 5 to 7 minutes total. 


4. Transfer chops to plates. Gar- 
nish with grilled pmeapple and 
onion. Sprinkle with mint; offer 
lime wedges to squeeze over pork. 
Per serving: 378 cal., 43% (162 cal.) from fat; 


32 g protein; 18 g fat (5.6 g sat.); 22 g carbo 
(2.1 g fiber); 859 mg sodium; 96 mg chol. # 
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~~ | Fresh. Bold. 
§ Flavor. 


Our new Sargento Bistro~ Blends 
combine natural herbs and spices with the fresh 
7 taste of Sargento: Shredded Cheese... to let you easily 
bring the flavors of the Bistegago your own home! 
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“Try all of our bold, 
exciting flavors... 
to liven up pizzas, 
pastas, omelets 

and more.” 


Lou Gentine 
Second Generation 
of Family Ownership 
SARGENTO CHEESE 


me 





*Up to $2.99. 
©2005 Sargento Foods inc. ®Registered trademark of Sargento Foods Inc.™ Trademark of Sargento Foods Inc. 





Sargento.com/bistro for exciting Bistro Blends recipes! 
E - 








































































































| FOOD | READER RECIPES | 


| June 





























| favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


BY ELAINE JOHNSON 
PHOTOGRAPHS BY LARA HATA 


loy 


| | Toyoshimas’ wi 
| | Teriyaki Tri-Tip pe 
I MICHAEL TOYOSHIMA, og 
i WHITTIER, CA ba 
| | Michael ‘Toyoshima traces his fam- 4 
| ily terryaki marinade to the time 
| when his grandmother worked on a 




















Kauai in the sugarcane and pine- 
apple fields. Now he and his chil- 
dren use the marinade on chicken, 
pork, and beef. For the most flavor, 
marinate the meat overnight. 


PREP AND COOK TIME: About 30 
minutes, plus at least 2 hours to 
marinate 


MAKES: 6 to 8 servings 


1 cup soy sauce 


1 cup washed raw cane sugar or 
2 cup granulated sugar plus '/2 
cup firmly packed brown sugar 


3/4 cup thinly sliced onion 
Y2 cup sake 


Y% cup mirin (sweet sake; or 2 cup 
additional regular sake plus 1 
teaspoon sugar) 


1 tablespoon minced garlic 
1 tablespoon thinly sliced fresh 
ginger 
Y2 teaspoon coarse-ground pepper 
Y2 teaspoon dry mustard 
1 beef tri-tip (11% to 2 Ib.), fat 
trimmed, rinsed, and patted dry 
1. Stand a gallon-size zip-lock plas- 
tic bag in a bowl. Pour in soy 
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sauce, sugar, onion, sake, mirin, 
garlic, ginger, pepper, and mus- 
tard. Hold bag closed and shake 
until sugar is dissolved. Add beef; 
seal bag. Chill at least two hours 
or up to 1 day, turning occasionally. 
2. Lay tri-tip on a lightly oiled 
barbecue grill over a solid bed of 
medium coals or medium heat on 
a gas grill (you can hold your hand 
at grill level only 4 to 5 seconds); 
close lid on gas grill (discard mari- 
nade). Cook, turning every 5 min- 
utes, until rare in center of thickest 
part (cut to test; 125° to 130° ona 
thermometer), about 25 minutes, 
or until as done as you like. 


3. Transfer tri-tip to a cutting 
board. Let rest about 5 minutes, 
then cut across the grain into thin, 
slanting slices. 


Per serving: 171 cal., 25% (56 cal.) from fat; 
20 g protein; 4.7 g fat (1.8 g sat.); 9.8 g carbo 
(0.1 g fiber); 559 mg sodium; 57 mg chol. 





Black Bean, Rice, 
and Veggie Salad 


BECCA STEINKAMP, 
BELLINGHAM, WA 


Becca Steinkamp gives her mother 
credit for this vegetable-loaded 
rice-and-bean salad, which she 
calls “ensalada de colores.” On warm 
summer evenings, she doubles the 
recipe to feed a crowd without 
heating up the kitchen. You can 
also make the salad up to 1 day 
ahead of time; chill airtight. 

prep TIME: About 25 minutes 
MAKES: 5 cups; 4 or 5 servings 


V4 cup extra-virgin olive oil 
V4 cup lime juice 
1 teaspoon ground cumin 


1'’2 cups cooked basmati rice, 
cooled 


1 can (15 oz.) black beans, 
rinsed and drained 


1 cup finely diced carrots 


mn 
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DEN MMR Arie 


In Sweden, they eat Wasa instead of bread. Its delicious me grain crunch is 
full of fiber and has no sugar. So you can look and feel great, just like Sven. 






























































TIP FROM THE 
TEST KITCHEN 


Nut oils 
on salad 


A drizzle of walnut, hazelnut, 
or almond oil makes a salad 
dressing—like the one in our 
salad at right—rich and 
interesting. Until recently, 
though, nut oils have gener- 
ally been imported and 
pricey. Now, less expensive 
oils pressed from Western 
nuts are joining imports in 
grocery stores. (A good 
source is lgourmet.com, 
www.igourmet.com or 
877/446-8763.) 

Nut oils are good for your 
heart, as well as your salads. 
Almond and hazelnut oils 
are rich in monounsaturated 
fats, and walnut oil supplies 
omega-3 fatty acids. Refrig- 
erate nut oils after opening; 
they turn rancid quickly at 
room temperature. 


Toasted nut oil salad. Ina 
salad bowl, stir 4 cup toast- 
ed nut oil (almond, hazelnut, 
or walnut) and 4 teaspoons 
white wine vinegar to blend. 
Gently mix in 8 to 10 ounces 
rinsed and crisped salad 
greens (about 2 qt.). Season 
to taste with salt and pep- 
per. Makes 4 servings. 
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3/4 cup raw corn kernels 

3/4 cup finely chopped tomato 

Ya cup minced Italian parsley 

V4 cup minced fresh cilantro 

2 tablespoons finely chopped red onion 

Salt and pepper 

In a serving bowl, stir olive oil, lime juice, 
and cumin to blend. Add rice, beans, carrots, 
corn, tomato, parsley, cilantro, and onion. 
Sur gently to coat. Season to taste with salt 
and pepper. 


Per serving: 247 cal., 44% (108 cal.) from fat; 6.5 g protein; 
12 g fat (1.7 g sat.); 32 g carbo (4.5 g fiber); 164 mg sodium; 
0 mg chol. 


Grilled Chicken 
and Nectarine Salad 
JAY DECKER, MEDINA, WA 


Jay Decker combines barbecued chicken, 
sweet nectarines, tangy goat cheese, and 
toasted pecans in a great entrée salad. 


PREP AND COOK TIME: About 25 minutes 
makes: 4 main-dish servings 


2/3, cup pecan halves 


2 quarts salad greens (8 oz.), rinsed 
and crisped 


Ya cup vegetable oil 


Ys cup walnut oil (or more vegetable oil; see 
“Nut Oils on Salad,” at left) 


Y4 cup white wine vinegar 


4 boned chicken breast halves with skin (2 Ib. 
total), rinsed, patted dry, and fat trimmed 


Salt and pepper 


2 firm-ripe nectarines (12 oz. total), rinsed, 
pitted, and thinly sliced 


5 ounces fresh chévre (goat cheese), crumbled 


1. Preheat oven to 350°. Spread pecans in 


a baking pan and bake until golden under 
skins, about 10 minutes. Let cool, then coarse- 
ly chop. 

2. Mound salad greens on four dinner 
plates. In a small bowl, stir vegetable oil, 
walnut oil, and vinegar to blend. Set aside. 


3. Sprinkle chicken with salt and pepper. 
Lay on a lightly oiled barbecue grill over a 
solid bed of medium-hot coals or medium- 
high heat on a gas grill (you can hold your 
hand at grill level only 3 to 4 seconds); close 
lid on gas grill. Cook chicken, turning occa- 
sionally, until meat is no longer pink in cen- 
ter of thickest part (cut to test), about 15 
minutes total. Transfer chicken to a cutting 
board. Remove skin if desired. 


4. Slice chicken across the grain 2 in 

arrange over greens. Tuck nectarine a 
chicken. Scatter goat cheese and peca 

the top. Stir dressing; pour over salad 
salt and pepper to taste. 


Per serving without skin: 721 cal., 67% (486 cal.) fro 
44 g protein; 54 g fat (12 g sat.); 16 g carbo (3 g fibe 
275 mg sodium; 120 mg chol. 


Summer-Fruit Soup 
JANE SHAPTON, TUSTIN, CA 


Jane Shapton’s cold puréed soup of ca 
taloupe and peaches, topped with rasp 
ries, captures the flavors of the seaso: 
serves it for brunch or dessert, in holl 
out melon halves. A splash of white 
del underscores the fruity flavors of 
soup, but you can use just peach necte 
you prefer. 


prep time: About 15 minutes, plus at Ic 
munutes to chill 


makes: About 4 cups; 4 servings 


2. cups ripe cantaloupe chunks (about 


1 ripe peach (6 oz.), peeled, pitted, a 
into chunks 


1 cup canned peach nectar 


2 cup white Zinfandel (or '/2 cup addi 
peach nectar) 


2 tablespoons lemon juice 
Sugar (optional) 
i 
1 cup raspberries, rinsed and drained / 


Mint sprigs, rinsed 


1. In a blender or food processor, wht 
taloupe, peach, peach nectar, white Zi 
del, and lemon juice until smooth. Tas 
add sugar if desired. 


2. Pour soup into a container, cover, a 
chill until cold, at least 1 hour, or up t 
day. To chill faster, nest container in a! 
of ice water and stir soup often until c 
about 30 minutes. 


3. Pour the soup into shallow bowls. § 
raspberries on top. Garnish with mint 


Per serving: 112 cal., 0% (3.6 cal.) from fat; 1.4 g pro 
0.4 g fat (0.1 g sat.); 23 g carbo (2.7 g fiber); 15 mgs 
0 mg chol. * 

| 
Have you created or adapted a recipe that yor" 
like to share with other readers? Send it to us, 
the story behind the recipe, and you'll receive 
and a “Great Cook” certificate for each recip 
published. Write to Reader Recipes, Sunset Moy 
80 Willow Rd., Menlo Park, CA 94025. (All e¢ 
published become the property of Sunset and 
reused for other purposes.) | 
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Another myth debunked: 
there’s no “ham” in hamburger. 







TURKEY STORE 


for burgers that are anything but ordinary. We’re making it easy to add turkey to your table 
so you can add more variety to your meals. Available 
in your grocer’s refrigerated meat case. 


| All burgers are not BOC equal. Our Ground Turkey opens up a whole new world of flavor 
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Grilled Turkey Burger with 
Roasted Red Pepper Mayonnaise 

Visit www.jennieoturkeystore.com for 
more easy ways to use turkey in your menus. 


D Turkey Store Sales, LLC 2005 
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Tuscany without travel 


142 


When Susan Skinner and Bob Heister- 
berg planned their dream house on the 
westerm/slope of the Sonoma Valley, 
they wamted it to resemble a walled vil- 
lage in Ttaly, with different levels and 
rooflines, a front courtyard, patios for 
lounging and dining, and lots of room 
for parties. Transplants from New York, 
they looked forward to frequent 
alfresco gatherings in this mild Mediter- 
ranean climate. “All our entertaining is 
geared to the outdoors,” Skinner says. 

‘To complement their home, de- 
signed by architects Sam Wells and 
Diana Marley, the couple worked with 
Harris, who created a garden that’s 
every bit as Italian in feel as the house. 
A fountain burbles in the entry court- 
yard. An olive grove leads to the back- 
yard with its series of pocket patios, a 
dunking pool, and a bocce court. 
Plantings are simple—lots of lavender 
and ornamental grasses. 

Because crushed-stone mulch covers 


the ground right up to the foliage, the 
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CLOCKWISE FROM LEFT: CAROLINE KOPP, JIM HENKENS, LINDA LAMB PETERS, JIM HENKENS 
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“All our entertainin g 
is geared to the outdoors” 


Clockwise 
from far 

left: Friends 
gather 
beneath 

a wisteria- 
covered 
arbor; potted 
phormiums 
accent a pool 
in the entry 
courtyard; 
metal spheres 
add a sculp- 
tural element 
among pots 
of coreopsis; 
Sonoma stone 
backs a 
phormium. 



































planting areas have no defined edges. Clockwise 
“The Japanese call this technique fan- from left: A 


: ; ; Cte spread of 
sel, meaning peaceful simplicity,” says fulhichoaeal 


Harris, who worked as a landscape olives, and 
architect in Japan. Adds Skinner: “My breadsticks 


j alfresco; 
husband doesn’t want to cut grass, and planted in 


I’m not a gardener. We got the idea for __ parallel rows, 
crushed-stone mulch in Italy.” fruitless 


What do Skinner and Heisterberg “Swan Hill’ 


olive trees 


like best about their garden? “It’s lead through 
easy,’ Skinner says. “It looks right, a side yard, 
foclosehe Ana a ed functioning 
eels right. no passport is required. gs tiving 
LANDSCAPE DESIGN: Paul Harris, Imag- umbrellas; 
ine Sonoma, Sonoma, CA (www. ae eee 
4 : t cloaks ie 
imaginesonoma.com or 707/939-1300) eaeae 


pesiGn: Diana Marley and Sam Wells, wall. 
Marley + Wells Architects, Petaluma, 
CA (707/762-8123) 


CLOCKWISE FROM BOTTOM LEFT: CAROLINE KOPP, JIM HENKENS, CAROLINE KOPP, JIM HENKENS, LINDA LAMB PETERS, JIM HENKENS 
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Get the look 


& Potted citrus. A shapely 
citrus tree in a large terra- 
cotta pot is a Mediterranean 
classic. Try ‘Improved Meyer’ 
lemon or ‘Washington’ navel 
orange grown on dwarfing 
‘Flying Dragon’ rootstock. 


ares 


@ Wall window. Square cut- 
outs in the courtyard wall 
open to foliage plants grow- 
ing on the other side, giving 
a view of phormiums and 
fortnight lilies the look of 
framed graphics. 


“Wild” border. Ornamen- 
tal grasses such as purple 
fountain grass accent the 
back border, along with 
English lavender, Gaura 
lindheimeri, Santa Barbara 
daisy, and sea lavender. 
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ae 


Family “farm” escape 


ike and Elizabeth Minigan 
when they moved west from 
a. They found it on a 3-acre 


“There were no lawns, no patios, no 
places for the kids to play,” says 
Elizabeth, whose family. goes back five 
generations in Sonoma County. “Just 
a big house in need of work, a small 
barn, and a garden shed.” 

Now, the property is heaven for the 
Minigans’ four children—Kelsey, 13, 
Jeremiah, 11, Frances, 7, and Mary, 5. 
The house has a new look, the barn a 
fresh coat of paint. And the garden has 
ample room for the kids to romp with 
their friends, their bunnies Fuzzy and 
Sparky, and their dog Zak (nicknamed 
Fig Boy because he eats figs right off 
the tree). 

On the north side of the house, a 
swimming pool with an adjacent deck, 
lawn, and outdoor kitchen becomes a 


THOMAS J. STORY (4) 


bustling hub in summer. “Our parties 
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ambience we like about Sonoma” 


Clockwise 
from far left: 
Elizabeth 
Minigan har- 
vests basil; 
the swing gets 
a workout; a 
barn-style 
door slides 
closed to shut 
out street 
noise; in the 
poolside 
kitchen, a col- 
ored concrete 
counter com- 
plements 
cedar walls. 






















“The garden captures the down-home 























































































































































Get the look 


ore 
~ ° 


& Country accents. Rusted 
farm equipment left by the 
property’s former owners 
finds new use as garden 
sculpture near the edge of 
the home’s back lawn. Scour 
antiques shops for similar 


finds. 


AAW 





& Sculptural plants. Mediter- 
ranean fan palms, cactus, 
multicolored Phormium 
‘Maori Sunrise’, yuccas, and 
ornamental grasses border 
the Southwest-style patio. 


3 Rustic wall. A wall of cor- 
rugated steel surrounds the 
pool area. To give it the 
patina of age, the designer 
applied a liquid spray that 
hastens rusting. The gate is 
a weathered wood door. 
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are casual,” says Elizabeth. “Guests 


show up in bathing suits. And our out- 


door meals are simple—barbecued 
meats, fresh salads, locally made 

bread, big bottles of wine.” On the 
sunny, south-facing side is a small 


patio for intimate family gatherings. 


‘To define the garden’s various 
“rooms, Paul Harris chose simple 
lines and shapes, and materials that 
would appear natural. 

“The garden captures the down- 


home ambience we like about Sono- 


ma,’ Elizabeth says. 


LANDSCAPE DESIGN: Paul Harris, Imag- 


ine Sonoma (see page 144) 
inFo: Poolhouse and arbor design 
by Mark Creedon, M2 Studio, St. 


Helena, CA (www.m2-studio.com or 707/ 


938-8345) 






Above: A 
gnarled Cali- 
fornia pepper 
tree and 
wispy orna- 
mental grass 
frame the 
view of 

a small, 
Southwest- 
style patio. 
The paving is 
crushed stone 
from a local 
quarry. Right: 
Frances 
Minigan 
cuddles 
Fuzzy. 
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iere to shop 


defines Sonoma garden style? “It’s all about 
slegance,” says Bruce Needleman, who 

s Salsa Trading Company, an upscale home 
iirden store in Sonoma, with his wife, Edna 
INeedleman. “This is a place of oaks, grass- 
syards, and old wood fences. We let things 
haturally. Wild.” The store’s merchandise 

) this aesthetic, he adds—big rounded pots, 
ed either empty or holding dried grasses, and 
table but durable furnishings. 

can mimic the look by shopping at the 

listed below. While you're at it, visit a winery 


5 Chateau St. Jean, where you can find ideas 































Design & 


ave Allen sells 
rnishings, pots, and 
ral elements that 
fed and timeless. 
gh-quality natural 

is, antiques, and 

ions of iron, stone, 
rete. Unique stuff,” 
e. 

562 State 12] 
across from Gloria 
i|ampagne Caves), 6 
h of State 37, Sono- 
.artefactdesign 

om or 707/933-0660. 


: 


rdener 


d contemporary gar- 
rnishings, and pots 
ind and square) of 
)terra-cotta, and 
Also, portable 
ountains, birdbaths, 
2 are displayed ina 
s scattered with 

in summer. “We 
rything about the 
to people’s lives,” 
a Tingle, daughter 
Alta Tingle. “Fur- 
lighting, candles— 
enhance our lives 
in Sonoma.” 

6 Dry Creek Rd., 

rg, CA; www.the 
com or 707/431- 


ains, container plantings, and more. 


La Villeta 


The Spanish name of this 
upscale garden decor store 
means “village.” “Our goal is 
to create a village of artisans 
and potters,” says Peter 
Sarkissian, who owns La 
Villeta with his brother Mardo. 
“We specialize in large-scale 
pots from Mexico, China, 
Vietnam, and Spain.” The 
shop also offers fountains, 
gates, and custom designs 
for home gardeners as well 
as for landscape architects, 
wineries, and interior design- 
ers. New this month: garden 
accents arranged in idea- 
filled vignettes. 

INFO: Just east of the junc- 
tion of State 121 and State 
116, Sonoma; 707/939-9392. 


Mission Ace Lumber 
& Hardware 


Pots and birdbaths galore 
that have a distinct Wine 
Country style. You'll also find 
oak half-barrels ($10) to use 
as rustic planters. 

INFO: 4310 Sonoma Hwy. 
(State 12), Santa Rosa, CA; 
707/539-7070. 


A 





Salsa Trading 
Company 


“Salsa style reflects Califor- 
nia’s heritage, mixing Spanish 
colonial and early ranch with 
Native American and Mexi- 
can influences,” says Edna 
Hayes-Needleman, a co- 
owner. Look for handmade 
olive jars, Tarahumara pots 
from Mexico, iron equipale 
chairs, and weathered 
hacienda doors to use as 
gates, as well as Southwest- 
style indoor furnishings. 
INFO: 20490 Broadway, 
Sonoma; www.salsatrading. 
com or 707/939-1710. 


Chateau St. Jean 


Enjoy Mediterranean-style 
gardens and courtyards filled 
with pots and fountains. You 
can taste and buy wines in 
the visitor center, which also 
sells books, picnic fixings, 
and, occasionally, plants such 
as small olive trees in terra- 
cotta pots (look for them in a 
weathered wagon just outside 
the center’s east-facing 
door). Also check out the 
sumptuous container planti- 
ngs, designed by Scott Arm- 
strong, in the courtyards; 
you'll likely get ideas to take 
home. 

INFO: $5 tasting fee. 8555 
Sonoma Hwy. (State 12), Ken- 
wood, CA; www.chateaust 
jean.com or 707/833-4134. * 
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At Salsa Trad- 
ing Company, 
co-owner 
Edna Hayes- 
Needleman 
shows off iron 
equipale 
chairs (fore- 
ground) and 
Mexican pots. 
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A Jazj 
Festiva 
Picnig 


























The moment McCoy Tyner came onstage at the Hollywood Be 


LFW | last summer, he made my own personal jazz history live again. I first saw T 


| more than 20 years ago, playing piano at the now-defunct Keystone Korner ‘ 





‘ a rainy night in San Francisco’s North Beach. The room was s 


and tight, the air thick with smoke and gin. I sat just off Tyner 


right shoulder—ridiculously close when I think of it—beari 





intimate witness to his runs, which balanced delicacy with bul 


strength. For me, that night would forever define jazz. | 


As for Tyner’s appearance at the Bowl, the scene could not | \ 


been more different. The most famous outdoor music venue 1 


| 
| 


the world, the Bowl sits in a wooded hollow of the Hollywood | 


Hills. A section of boxes climbs from the stage, then rows of 4 





benches rise high up the slope of the fan-shaped amphitheaté 





Miles of aisles. Such a scale can challenge a performer of ever 
Tyner’s physical presence and artistic power. 

But Tyner and his trio filled the Bowl with an intense set rar} A 
| from the standard St. Louis blues to an original tribute to Joh | 
i Coltrane, leader of the celebrated quartet that the pianist performed with ir 


1 the 1960s. The Piano Masters concert also starred Tyner’s fellow legends Dav’ 


Ne BY MATTHEW JAFFE «= RECIPES BY CHARITY FERREIRA = PHOTOGRAPHS BY ANDREA GOMEZ 
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left: Michael Brecker and Roy Hargrove perform; pack light 
tableware and linens for a feast that fits the setting; keep 


appetizers simple—olives, figs, and cheese—and wines 


lighthearted (dry rosé is perfect). 
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Hold everything. Inexpensive, ingenious containers 
abound in housewares and import stores like Cost Plus 
World Market. Many carry just the right combination of 
accoutrements for a jazz picnic—below, wine piggybacks 
on a tableware basket. 


Brubeck and Ramsey Lewis, and by the end of 
the evening, it was clear that no room could have 
contained so much jazz. Better to let the music soar 
into the canyon and through the summer night. 

Multiple Grammy Award-winning vocalist 
Dianne Reeves has performed at the Hollywood 
Bowl numerous times over her career and is 
involved with jazz programming here. For Reeves, 
a Bowl concert can be intimidating, but the diffi- 
culties it presents also inspire her as a singer. 

“The biggest challenge as a performer is to 
make the Bow] feel like an intimate space, or 
rather, to let everyone —including the people 
farthest away at the top of the hill—find a way 
to experience you,” says Reeves. “As for my 
experience, I am always a 
bundle of nerves before I hit 
the stage at the Bowl, and once 
I step out and feel the energy, 
I’m ignited.” 

Each summer across the 
West, jazz moves out of the 
clubs and into the open air— 
“beneath the moon or under 
the sun,” as Cole Porter might 
have put it. Along the shores 
of Long Beach, surrounded 
by Rocky Mountain peaks in 
Telluride, Colorado, or in the 
heart of Vancouver, British 
Columbia, jazz fans can settle 
in for long afternoons and 
evenings filled with the genius 
of the world’s top musicians. 
And in addition to all that 
Jazz, these events provide a per- 
fect reason to put together simple, artful picnics 
(not as easy as it sounds). 

‘To use an inartful term, be aware of the schlep 
factor: At most events, expect to do a fair amount 
of walking. Just getting to the Hollywood Bowl, 
for example, is part of the concert ritual. While 
some brave the venue’s notorious stacked parking, 
many, even in the transit-averse metropolis of L.A., 
opt to take shuttle buses that converge on the Bowl 
from all points of the city. 

Upon arrival, concertgoers fan out across the 
sprawling and sometimes steep grounds in search 
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of prime picnic spots or to claim old favor 
There’s a range of choices: Tables are hidde 2 
the edge of chaparral-cloaked slopes, set ber} 
rustling king palms, or situated with views © 
Hollywood neighborhoods that hover abow 
city like latter-day Italian hill towns. Those ! 
enough to have one of the Bowl’s coveted b! 
(complete with little flip-up tables) tend to se 
earlier. Although the jazz crowd is younger ; 

hipper than the Bowl’s symphonic audience: 
spreads in the boxes still get elaborate, some 
with linen tablecloths, candlelight, and nary’ 
of Two Buck Chuck. 


Over the years such giant 
Ella Fitzgerald, Dizzy Gillespie, an Wyntor 
Marsalis have all played the Hollywood Bow 
Brubeck’s performance at the Piano Masters! 
cert came almost 50 years after he was part 
lineup at a show that also featured Billie Ho: 
That landmark 1955 concert was the first ati 
Bowl entirely devoted to jazz, but the long ti 
tion actually dates back to 1936, when Benn} 
Goodman played here. There were even a fe 
experiments with ] jazz in the 1920s during ck: 
concerts. One reviewer dismissed jazz as a 
“momentarily popular medium,” but certain 
decades of legendary shows at the Bowl haw 
proven otherwise. 

Reeves has never forgotten her first expe: 
at the Bowl. “The first time I went to the Boy 
to see Miles Davis, and it was extraordinary, 
recalls. “I soon dreamed of the day that I mi 
have the chance to feel what it would be like 
on that stage—and Tito Puente made that dr 
come true. It’s an extraordinary feeling to be 
the same stage as so many jazz greats. And d 
it before such a large audience, under the stalj 
simply thrilling.” j 

The 10,000 fans at the Piano Masters dil 
would doubtless agree with Reeves’s assessm§ 
of the Bowl experience. From the boxes to thi 
benches high up the slope, the focus shifts O 
dinner to music as the concert begins. The gi) 
hills and the Hollywood sign glow, then diss¢(j 
into the darkness. The hot day turns to a nighig 
that just gets cooler and cooler as the music 
play on. »154 


~ |i 


ee 





= ha 






tit 


et A 


hos 


ted 
do 
ng 

Hen 


, S00 


= 


Great 


Vestern jazz 


festivals 


GUERNEVILLE, CA 


Jazz on the River 


Sep 10-11. On the Russian River 
at Johnson’s Beach. Food and 
small coolers okay. Tickets from 
$43. www.rrfestivals.com or 
510/655-9471. 


HOLLYWOOD, CA 


Jazz at the Bowl (pictured) 


Jul 13-—Aug 31. Food, beverages, 
and coolers okay. Tickets from $1. 
www.hollywoodbowl.com or 323/ 
850-2000. 


KASLO, B.C. 


Kaslo Jazz Etc. Summer 
Music Festival 


Jul 29-31. On the beach at 
Kootenay Lake; performers 
include Jesse Cook, Colin Linden, 
Paul Peress Trio, Sekoya, and 
Ernie Watts and New Story. Food 
and coolers okay. Tickets from 
$31 U.S. (before Jul 1). www. 
kaslojazzfest.com or 250/353- 
7577. 


LONG BEACH, CA 


Long Beach Jazz Festival 


Aug 12-14. Ina park with a 
lagoon. Food and coolers okay. 
Tickets from $40. www.long 
beachjazzfestival.com or 562/ 
424-0013. 


PARK CITY, UT 


Park City Jazz Festival 


Aug 26-28. At the Deer Valley 
amphitheater; performers include 
Trio of Stanley Clarke, Bela Fleck, 
and Jean-Luc Ponty. Food, bever- 
ages, and coolers okay. Tickets 
from $45. www.parkcityjazz.org 
or 435/940-1362. 


SEDONA, AZ 


Sedona Jazz on the Rocks 


Sep 22-25. Various performance 
sites. Food and coolers okay. Tick- 
ets from $40. www.sedonajazz. 


com or 928/282-1985. 


SNOWBIRD, UT 


Snowbird Jazz and Blues 
Festival 


Jul 29-30. At Snowbird Ski & 
Summer Resort. No coolers, but 
food okay. Tickets from $30. 
www.snowbird.com or 801/933- 
2222. 


TELLURIDE, CO 


Telluride Jazz Celebration 


Aug 5-7. Ron Carter headlines. 
Food, beverages (no glass contain- 
ers), and coolers okay. Tickets 
from $50. www.telluridejazz.com 


or 970/728-7009. 
VANCOUVER, B.C. 


Vancouver International 
Jazz Festival 


Jun 24-Jul 3. Diana Krall head- 
lines this year. No coolers, but 
food and beverages okay. Tickets 
from $9.67 U.S. www.coastal 
jazz.ca or 604/872-5200. —BETH 
LIPOFF 























































































































































































































Fresh, simple food packs well and fits the mood 


If you’re packing a picnic, 
assemble this salad right 

in the container you'll trans- 
port it in; otherwise, layer it 
on a serving platter. 


Marinated 
Heirloom 
Tomato Salad 


PREP TIME: About 20 minutes, 
plus at least 30 minutes to chill 


MAKES: 6 servings 


3 tablespoons balsamic or 
red wine vinegar 


2 tablespoons extra-virgin 
olive oil 


3 pounds mixed firm-ripe 
heirloom or other 
tomatoes 


3 tablespoons chopped fresh 
mint leaves 


3 tablespoons chopped fresh 
basil leaves 


Salt and cracked black 

pepper 
1. Ina small bowl, whisk together 
vinegar and oil. Rinse and core 
tomatoes and slice '/3 to '/2 inch 
thick. Arrange in layers in an 
airtight container or on a serving 
dish, drizzling vinegar mixture and 
sprinkling mint, basil, salt, and 
pepper evenly over each layer. 


2. Cover and chill at least 30 min- © 


utes or up to 4 hours. Bring to 
room temperature before serving. 


Per serving: 9] cal., 54% (49 cal.) from 
fat; 2.1 g protein; 5.4 g fat (0.8 g sat.); 
11 g carbo (3.2 g fiber); 22 mg sodium; 
0 mg chol. 
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These sandwiches taste 
even better if you make 
them a few hours before 
eating them. 


Chicken 
Sandwiches 
with Balsamic 


BBQ Sauce 


PREP AND COOK TIME: About 30 
minutes 


MAKES: 6 sandwiches 


NOTES: A 4-pound roast chicken 
will yield enough meat for 6 sand- 
wiches; otherwise, you can bake 
4 boned, skinned chicken breasts 
(about 2 Ib. total) at 350° until no 
longer pink in the center (cut to 
test), about 20 minutes. Let cool, 
then cut or tear into chunks. 


4 cups 1- to 2-inch chunks 
boned, skinned cooked 
chicken (see notes) 


Balsamic barbecue sauce 
(recipe follows) 


6 sourdough or other sturdy 
sandwich rolls (3 oz. each) 


In a large bowl, mix chicken and 
sauce. Slice rolls in half horizon- 
tally and pull centers from tops 
and bottoms. Divide chicken mix- 
ture evenly among bottoms; set 
tops in place. Pack in a cooler to 
transport (sandwiches can be 
chilled up to 4 hours). 


Per serving: 578 cal., 17% (99 cal.) 
from fat; 40 g protein; 11 g fat (2.9 g 
sat.); 78 g carbo (3 g fiber); 1,320 mg 
sodium; 95 mg chol. 


Balsamic barbecue sauce. 


In a 2-quart pan, combine 1 cup 
ketchup, °/s cup balsamic vinegar, 
3 cup firmly packed brown sugar, 
Y4 cup molasses, 1 tablespoon 
Worcestershire, | minced garlic 
clove, 1 teaspoon dry mustard, 1 
teaspoon ground ginger, '/2 tea- 
spoon salt, and '/4 teaspoon pep- 
per. Simmer, uncovered, over 
medium-low heat, stirring occa- 
sionally, until mixture is reduced 
to about 2 cups, 12 to 15 min- 
utes. Use warm or at room tem- 
perature. Makes 2 cups. 


This chunky potato salad 
is a cool summer version 
of everybody’s favorite 
garlic mashed potatoes. 


Garlic 


Smashed- 
Potato Salad 


PREP AND COOK TIME: 1'/ hours 
MAKES: 6 servings 

2 heads garlic 

V4 cup extra-virgin olive oil 


3 tablespoons dry white 
wine 


About 1'2 teaspoons salt 
About '/2 teaspoon pepper 


27/4 pounds Yukon Gold 
potatoes, scrubbed and 
cut into 1-inch chunks 


Y4 cup chopped chives 


1. Preheat oven to 400°. Cut gar- 
lic heads in half crosswise and 
wrap tightly in one large piece of 
foil. Bake until garlic is very soft 
when pressed and light golden 
brown (unwrap to test), 45 min- 
utes to 1 hour. When garlic is cool 
enough to handle, squeeze cloves 
from skin into a small bowl. Add 
olive oil, wine, 1/2 teaspoons salt, 
and 2 teaspoon pepper; mash 
garlic with a fork until mixture is 
smooth. 


2. Meanwhile, in a 6- to 8-quart 
pan, combine potatoes and 4 
quarts water. Cover and bring to a 
boil over high heat. Reduce heat 
and simmer until potatoes are 
tender when pierced, about 20 
minutes. Drain and return to pan. 


3. Add garlic mixture and chives 
to potatoes and stir gently until 
combined but still chunky. Add 
more salt and pepper to taste. Let 
cool completely, then chill airtight 
for up to | day. 


Per serving: 279 cal., 29% (82 cal.) 
from fat; 5.9 g protein; 9.1 g fat (1.2g 
sat.); 42 g carbo (2.9 g fiber); 597 mg 
sodium; 0 mg chol. 


Big, irregular chunks | 
white chocolate look || 
in contrast to the darlj 
bittersweet chocolatey 
these cookies. \ 

| 


Black-and- 
White Cooki 


PREP AND COOK TIME: 4§ 
utes, plus at least 1 hour t 


MAKES: About 28 cookies 


12 ounces bittersweet 
semisweet chocola 
chopped 


3/4 cup (*/ lb.) butter, : 
into chunks 


12 cups sugar 
3 large eggs 
2 teaspoons vanilla 
2% cups all-purpose flc 
1% teaspoons baking p 
Ya teaspoon baking som 
V2 teaspoon salt | 


8 to 10 ounces coars 
chopped white cho 
or 2 cups white che 
chips 

1. Preheat oven to 325°. Jn) 
proof bowl set over a pana 
simmering water (but not t 
ing it), stir bittersweet choc 


and butter until smooth, 5r @ 
Remove bowl from over war 


whisk in sugar, eggs, and v 


2. In another bowl, mix flow 
ing powder, baking soda, a 

Add to chocolate mixture a | 
until well blended. Stir in wi! 
chocolate. Cover and chill ¢ 


until firm, at least 1 hour. | 


3. Shape dough into 2-inch 
and place about 3 inches a 
buttered or cooking parch 

lined 12- by 15-inch baking 


4. Bake until set at the edg 
still soft in the center, 12 te 
minutes; if baking more t 
pan at a time, switch pan P| 
tions halfway through baki 


i 


5. Let cool for 5 minutes on~ 
transfer to racks to cool com 


Per cookie: 234 cal., 46% (108 © 


from fat; 3.1 g protein; 12 g fat | 


sat.); 30 g carbo (0.6 g fiber); 1 
sodium; 36 mg chol. # 


ee * 


) 









Make the meal ahead of time. Clockwise from left: 
Layer tomatoes with herbs and balsamic in a plastic con- 
tainer; enclose juicy sandwiches in cooking parchment; mix 
potatoes with roasted garlic the day before for a full-flavored 
salad; and wrap cookies in lively napkins. 















































































































































































thirty feet above 

the ground, my friend 

1 Samantha clings to a 

1) granite cliff, her face 

a mix of determina- 

| I tion and desperation. 

| i A rope at her hips con- 
| | nects her to the rock and, ulti- 

mately, to climbing instructor 

| Ashley Woods, standing on solid 

| ground below. 

“So,” Sam asks plaintively, “am 





I up enough?” 

This is hardly the brazen atti- 
| | tude we took in planning our 10- 
day Girls-Take-Colorado outdoor 
tl) adventure. But here at the start 

















| pale tM) gos 

| of our journey in a canyon west BS px) 
pi e aT tater 

of Boulder, Sam has a demon to foe ee 


a Stacy a 


| slay. Last time she went rock et 


was labeled “Noodle Arms.” 





| 
| : : : : 
Hi climbing, in a beginner class, she 
| 
| 
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Counterclock- 
wise from far 
right: New 
cowboy hats 
make the ride 
in Rocky 
Mountain 
N.P.; no 
noodle arms 
on Samantha 
at the wheel 
or rock climb- 
ing; Kate sets 
up camp; 
from Indepen- 
dence Pass, 
the road 
descends into 
Aspen. 
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“You can stop now if you want,” Ash- 
ley advises. Diplomacy is as much a 
part of her work as teaching fingerholds. 
“But I bet you can make it to the top.” 

Our friend Kate has already bounded 
up the cliff face in about three moves. 
She watches with an experienced climb- 
er’s confidence: “You can do it,” she calls. 

Sam reaches out and, in a burst of 
strength, pulls herself to the cliff’s upper 
edge. Noodle arms begone; Ashley was 
right all along. 


Boulder to 
Rocky Mountain 
National Park 


Sam, Kate, and I have come from the 
West Coast to Colorado to, in effect, 
prove ourselves. Our 690-mile road trip 
tackles a sporty smorgasbord of this 
most rugged Western state, from horse- 
back riding to mountaineering, biking to 
river rafting. We’re cutting a long fish- 
hook from the Plains to the Rockies, 
Boulder to Durango to Buena Vista. 
With no husbands, in territory unfamil- 
iar to all, we are on a quest to find the 
great adventure of the West. 

The first night, fresh from our tri- 
umph on the cliff face, we strut through 
Boulder’s pedestrian mall. But my victo- 
ry glow doesn’t last. Sure, I had mas- 
tered that cliff—or, if mastered is too 
strong a word, at least I’d made it to the 
top, shakily. But Boulder’s cafe tables 
are full of fit, beautiful college stu- 
dents—sports hounds who, I realize, 
would scoff at our beginner climb. 

Perhaps we aren’t exactly going to 
take this place by storm. I don’t mention 
to the other two my concern that the 
Rocky Mountains are possibly far big- 
ger and badder than we are. 

Northwest of Boulder, at what would 
become 415-square-mile Rocky Moun- 
tain National Park, intrepid English- 
woman Isabella Bird wrote, “This is no 
region for tourists and women.” At the 
time, 1873, the world traveler was, in 
fact, both things, and she went on to 
climb the park’s crown, 14,255-foot 
Longs Peak—in a skirt. She was also 








awed: “Never, nowhere, have I seen 
anything to equal the view ...” 

We too are amazed at the beauty of 
this place. We drive past wildflower 
meadows and a herd of bighorn sheep 
to meet up with our afternoon rides at 
Hi Country Stables: Cactus Jack, 
Pepper, and Lotsa Dots. 

Sam, Kate, and I have purchased cow- 
boy hats for the event. “This is the kind 
of sport I like,” I tell our guide, recent 
college grad Melissa Day, as I settle into 
the saddle atop Cactus Jack. “You get to 
wear cool clothes.” I tap my new brim. 

Surprisingly, Melissa fails to comment 
on my cute hat. She smiles weakly and 
nudges her horse up the trail. 

We ride to Upper Beaver Meadows, 
stepping around quaking aspens and 
purple lupine. We ride through a dense 
lodgepole pine forest; with the rows of 
equidistant, narrow trunks, it’s like 
entering an M.C. Escher painting. 

A four-hour ride, howey- 
er, makes for difficult 
walking afterward. I step 
achingly around our 
campground. Kate boasts that she will 
prepare “the perfect camping meal”: 
couscous with lentils and spinach. It is 
delicious. Maybe Kate’s a better cook 
than I knew, or maybe anything tastes 
fantastic around a campfire after a day 
of horseback riding. 


Rocky Mountain 
imal) National Park 


to Aspen 


UNFOLD 
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Driving is tiring in Colorado, not just 
because of the twisting mountain roads 
but because every place is so beautiful 
that it drains your concentration. 

We already have our routine in the 
station wagon: Kate takes the wheel, 
Sam runs the music, and I check the 
map and rock out in back. At high 
points, we play Outkast’s “Hey Ya!” 
Andre 3000 calls out, “Okay, now ladies 
... We re going to break this down,” as 
we descend from 12,095-foot Indepen- 
dence Pass through shimmering forests 
into Aspen. 
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So does knowing the fastest route to get help. 


When a group of campers’ air bags deployed in a near head-on collision, OnStar got to work 
Since the accident occurred inside Yosemite National Park, the OnStar Advisor directly contactec 
the Yosemite Medical Clinic, instead of the County Emergency Services, and saved valuable tim« 
Emergency personnel were able to get to the scene faster and deliver critical medical help. T 


experience OnStar in action, go to onstar.com and see how real people were helped in real situation 





@iStar 
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“ 
‘oamear’ a 
med HU: MER ei 
Fidillac. SATURN 
Star services require vehicle electrical system (including battery), wireless service and G ellite signals to be available and operating for features to function pr OnStar acts as a link to existing emergency se vic 
Widers. Subscription Service Agreement required. Visit onstar.com for system limitations anc « *‘ails. ©2005 OnStar Corp. The marks of General Motors, its divisions, slogans, emblems, vehicle model names, vehicle body des gf 


dother marks appearing in this document are the trademarks and/or service marks of Gene tors Corporation, its subsidiaries, affiliates or licensors, OnStar an OnStar emblem are registered trademarks of OnStar “or 
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Counterclock- 
wise from far 
right: New 
cowboy hats 
make the ride 
in Rocky 
Mountain 
N.P.; no 
noodle arms 
on Samantha 
at the wheel 
or rock climb- 
ing; Kate sets 
up camp; 
from Indepen- 
dence Pass, 
the road 
descends into 
Aspen. 
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In this famously rich town, we'll face 
the biggest challenge yet. At dawn the 
next day, we meet up with Gabe Metzger 
to, in local parlance, bag a fourteener. 

Mountain climbers make lifetime 
sport of tackling peaks above 14,000 feet 
in the Rockies. No adventurer could 
really say she’d experienced Colorado 
without attempting to summit one. But 
climbing that high is not to be underesti- 
mated. We chose Castle Peak, one of the 
area’s less challenging climbs, and hired 
an Aspen Expeditions guide to take us. 
In a move that would upset tradition- 
alists, we also drive up to 12,000 feet 
to start. 

The drive is frightening enough. 
Gabe’s truck has a name—Munson— 
and appears not to be affected by the 
gravitational forces that limit other vehi- 
cles. We negotiate a rutted dirt path that 
rises nearly straight up. We pitch to the 
right, then tilt 40° to the left, providing a 
nose-to-glass view of the sheer drop 
inches away. I yelp. A couple has joined 
us, so Gabe has five passengers. All five 
of us yelp. Gabe is calm. He seems 
confused: Why the commotion? 

My heart pounds as we unload at the 
trailhead. And the hike hasn’t begun. 

We follow a path through the Mon- 
tezuma Basin, then cut across slopes of 
scree. Along with the other man in the 
group, Kate and Sam bound off up the 
mountain. I am more of a plodder than 
a hiker. Gabe and I, with the man’s 
wife, another Lisa, bring up the rear. 

Lisa had mentioned the night before 
that she has a fear of heights. But she 
clearly didn’t anticipate how this would 
affect her. Once we get over the first 
ridge, the view opens up. We see the 
puce Maroon Bells to the north, the 
ridges of the Elk Mountains to the 
south. Everything, except the trail rising 
before us and the white-bellied clouds 
overhead, is far, far below. 

Lisa freezes. “I can’t do this.” 

“Yes, you can,” Gabe tells her. Her 
legs have stiffened, knees locked. She 
can’t seem to walk. 

Gabe takes her arm, urging her along 
the 2-foot-wide path. “You're fine.” When 
the path narrows, she drops to all fours. 


































“T'll just stay here,” she begs. “(] 
without me.” She clings to a boul) 

Gabe shakes his head. He ties 9 
around her waist and attaches it t ii 
own. Lisa starts to laugh, but the: 
tears in her eyes. She is crawling } 
hands and knees on the path, Ga) 
guiding her with the rope. She ris} 
unsteadily to a crouch. “I have a ' 
she points out. But the trick givei} 
enough security to keep going. 

I was thinking that the whole 
foot thing was Just a numbers gay 
I am beyond exhilaration by the: 
reach the 14,265-foot summit of |@ 
Peak. Lisa makes it too; we are a/ 
breathless. On the rocky, bald m 
taintop, with nearly all of the we 
below us, we take pictures and s 
register to mark our triumph. q 
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Aspento | 
250 Miles Durango 


A few gray clouds are hovering 
horizon as we select our rental t & a 
shop in Crested Butte. The funl 
mountain town has a ski slope < 
northern edge and miles of singiff 
bike trails running all around ing, 
hills. Crested Butte is a cyclist’s 
locals like to claim that this is " f 
mountain biking began. iY 

The clouds scud closer as we! 
Fat drops hit my legs. By the tir! 
reach the trailhead a mile out of 
it’s raining steadily. | | War 

Sam hates biking. When I asf 
to join me on this trip, the first - 
said was, “Okay, but do we haw 
mountain biking?” So it’s a testi 
her spirit that she looks at me rij 
blonde hair plastered to her faq bi 
smiles an enormous fake sm a ’ 
fun!” she says. 

We take the Lower Loop alll 
Slate River to Oh-be-joyful Cro} i 
trail cuts under cottonwoods ap 
grade. It would be spectacular) ha 
about 5 miles out, it didn’t stayF 

Cold water streams from mf Me 
down the back of my neck. MvF 
are peppered with red dots whe 
balls hit. Kate’s legs are covere 
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Kate is a truth teller. “I am not prov- 
ing anything by staying out in a storm,” 
she says. “This isn’t joyful. Let’s get out 
of here.” 

We do. 

We can hardly wait to warm up in 
Ouray, but it’s a three-hour drive. Set at 
7,760 feet in a box canyon, the town 1s 
ringed by sheer rock walls; beyond 
them peek out jagged, snowy edges of 
the San Juan Mountains. It’s like being 
in a rocky double boiler. 

We've come for the area’s natural hot 
springs, like many travelers before us. 
At 126-year-old Wiesbaden Hot Springs 
Spa, we follow a tunnel underneath the 
lodge to the vapor cave. The little room 
is dreamlike and steamy; the walls drip, 
echoing. The shallow pool is 108°. I dip 
a toe in. 

In the corner, a man we hadn’t 
noticed for the steam starts chanting. 
The deep sounds reverberate off the 
rock walls. He’s a 
skinny, bearded 
guy in a half-lotus 
position, eyes 
closed. I want to giggle. He opens his 
eyes and starts licking the wet rocks. 
Well, at least we’re warm. 

We are ruddy, steamed dumplings by 
the time we hit the road south, known 
as the Million Dollar Highway; accord- 
ing to some locals, the name doesn’t 
refer to its construction price tag of 
$1,000 per foot but to the gold found in 
the gravel used to pave it. We twist and 
turn up to Red Mountain Pass at 11,018 
feet, with visions of snowcapped Twi- 
light and Sunlight Peaks set off by a 
crystalline blue sky. 

At a vista point, a group of Harley 
riders are taking pictures alongside us. 
In the last two days, we’ve seen at least 
100 motorcyclists. That’s no surprise, I 
say, since this is such a beautiful drive. 
The bikers stare at us: “Then you don’t 
know about the rally?” 

Apparently we are the only people on 
the road who don’t know about the 
year’s largest biker rally tomorrow in 


UNFOLD 
rol el eS 


Durango—just where we are headed. 
When we roll in, downtown’s Main 
Avenue is roaring. Bikers two abreast 
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line the road as far as we can see, 
chrome gleaming. Our sensible four- 
wheel-drive wagon, packed with water 
bottles and sunscreen, seems suddenly 
very tame. 

Kate and I find a quiet canyon out- 
side of town on the Colorado ‘Trail, the 
500-mile super-hike that cuts across the 
state. But Sam won't let us avoid the ral- 
ly entirely. That night she drags us down 
to Main. The sidewalks are full; every 
bar is packed. We stop outside the front 
door of Orio’s Roadhouse, where a group 
of men in leather chaps are smoking. 

“I don’t think so,” Kate says. 

“Nonsense,” says Sam. 

Inside, people aren’t so much dancing 
as stomping about the place. One guy is 
howling. “This is where I draw the line,” 
Kate says. 

Sam uses her non-noodle arms to 
push Kate and me up to the bar. She 
slaps down a 20: “Three shots of Jack!” 

Kate may have led us up the cliffs and 
mountains of Colorado so far, but at 
Orio’s, it’s Sam who’s the sure-footed 
one. With her, we close the bar. 


Durango to 

mae) Buena Vista 
Recently named a national park and 
preserve, the Great Sand Dunes rise 750 
feet above the San Luis Valley in the 
south-central part of the state. We pull 
into the visitor center, and I ask a ranger 
where we go to rent boards. 

“Boards?” she asks. 

“For dune boarding,” I say confident- 
ly. “We’ve come from California to go 
dune boarding.” 

“From California, huh?” She laughs 
at me. “I think there was a guy out here 
renting boards a few years ago. But he’s 
not here now.” 

“That’s okay,” I tell Sam and Kate. 
“I’m sure we can slide on these camping 
mats.” The mother of invention, I think 
smugly, stuffing the mats into my pack. 

Built up over centuries in a bend at 
the base of the Sangre de Cristo Moun- 
tains, the dunes are golden and soft and 
sinuous. But they are tough to climb; 
the sand sucks at our feet. We trudge up 
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Clockwise 
from far left: 
Rainy moun- 
tain biking 

in Crested 
Butte; rafting 
the Arkansas; 
K’s Dairy 
Delite, Buena 
Vista; shop- 
Ping in Crest- 
ed Butte; 
steam rising 
at Ouray’s 
Wiesbaden 
Hot Springs; 
softened 
Colorado 
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Road tunes 


The right songs can make 
a road trip really roll. Our 
picks were influenced by 
Colorado's landscape 
and the people we met 
along the way. 


“Leave My Woman 
Alone” 
Ray Charles 


“Hey Ya!” 
Outkast 


“The Moon Is Mine” 
Fairground Attraction 


“Lonesome Road” 
Madeleine Peyroux 


“Hell on Wheels” 
Cher 


“1952 Vincent Black 
Lightning” 
Greg Brown 


“Barstool Boogie” 
Dan Hicks & the 
Acoustic Warriors 


“Gasoline” 
Nathan 


“Down to the River 
to Pray” 
Alison Krauss 


Go to www.sunset.com/ 
tunes to buy this song list. 
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Great Sand Dunes 
National Park and Preserve / 
























toward a finely etched spine. One side is gold 
in the afternoon sun, the other is in shadow. 

We plunk down our stuff. I blow up the 
mats. “This is going to be fun,” I say. Sam nods. 

I arrange myself on the mat and scoot over 
the dune’s edge. ‘The mat doesn’t move. 

“T think it needs a running start,” I say. I 
jump down onto the mat from the top of the 
dune like it’s a skateboard, lose my balance as 
the mat sticks, and land on my side, rolling 
loglike halfway down. 

I shake sand out of my hair and climb back 
up. Sam and Kate are laughing. “It needs 
more weight,” I suggest. I force them to get on 
the mat with me; we make a train. “Now scoot.” 

They scoot. ‘The sand squeaks. ‘The mat 
barely budges. 

“It’s not so bad,” Kate tells me kindly. “The 
dunes are gorgeous. We don’t need no stink- 
ing boards.” 

Sull, to top it off, I get us lost that night. We 
have to backtrack over a mountain pass, arriv- 
ing at the motel after midnight for a 7 a.m. 
wake-up. We barely have time for breakfast as 
we rush to meet our guide at 4 Corners Raft- 
ing in Nathrop. We slip on life vests, grab our 
paddles, and head out to the Arkansas River. 
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My arms feel sluggish on the paddliRf 
feeling guilty about yesterday’s goof. [RRy 
We float. We’re headed for Brown’ sare 
Canyon, one of the most popular rive: 
the state for its string of rapids. But it’ 
week, and no one else is on the water. 
The boulders lining the bank are ru 
orange; cliffs high above hold a smatte 
pines. A hawk passes overhead. We sv 
against a rock, and water splashes all of 
Colorado works its magic. My funk 
off like fog in the sun. We picnic on a| 
beach and find a giant fish jawbone. VJ 
the day at a sandy spot with a view of} 
legiate Peaks to the west. We’ve come: 
end of the trip’s challenges as well. Ahi 
only frosting: celebratory milkshakes i 
Vista, one last overnight, then the fligk} 
to husbands and home. 
Sam, Kate, and I have measured ou 
against Colorado’s peaks and valleys, | 
we'll go home with a fresh perspective 
we didn’t rock the state, but we surpri' 
selves in the face of challenges. | 
On the beach, our guide worries thaj 
raft is too heavy to carry to the truck. | 
shake our heads: “Not for the three of 
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Look what's being 
poured for Sunset 
Wine Club members! 


2002 Calaveras Cuvee, 
Calaveras County 


2002 Voss Sauvignon Blanc, 
Napa Valley 


2002 Bonny Doon Barbera, 
Monterey County ; 


2003 Thomas Fogarty 
Gewurtztraminer, 
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2004 Kiona Vineyard Cabernet 
Sauvignon, Columbia Valley 


2001 Chateau Montelena 
Zinfandel, Napa Valley 
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2000 Bighorn Cellars Cabernet 
Sauvignon, Napa Valley 


2002 Bouchaine Pinot Noir, 
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2003 Silverado Chardonnay, 
Napa Valley 
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Summer “Travel Time” Package 


CALIFORNIA COLLECTION 


* Full service accommodations. 

* Breakfast for up to two adults and 
kids 12 and under. 

¢ $100 Bonus Bucks* coupon 
(for future Marriott stay). 

* $50 coupon with major airline. 


Call 1-800-686-2649 
Ask for Special Code OTP 
Or visit playatmarriott.com 
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“Fly And Dine On Us.” You'll get a $30 restaurant certificate every night of your stay, PLUS a 





$30 flight rebate. From South Coast Plaza, The Ultimate Shopping Resort® and nearby beaches, 





to our award-winning restaurants and world-renowned Theater District, Costa Mesa has it all. 
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SEABIRD LODGE 
191 South Street 
Fort Bragg, CA 





fornia. Limited enrollment. mh children’s camps too! 


AMPLAJOLLA.COM - 1-800-825-TRIM 
EAR FOLLOW-UP © NUTRITION © FITNESS» FUN! Reservations at : 800-345-0022 or www.seabirdlodge.com 
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NORTHERN CALIFORNIA 


Contact us fora fee brochure 
& map of “Fun Things To Do” 


“ 1-800-525-3743 
: www.lakecounty.com 





NORTHERN CALIFORNIA 


CALIFORNIA TRAIN ADVENTURES 


SKUNK TRAIN 
Scenic train rides from the 
Mendocino Coast into 
Noyo River Canyon and 
redwood forest. Trips 
depart from Fort Bragg and 
Willits. New trips include 
overnight trips, barbeques 
and evening mixers. Visit 
www.SkunkTrain.com 





SACRAMENTO RIVERTRAIN 
Ride on the longest wooden trestle in the West, along the 
Sacramento River and through beautiful countryside. Trips 
board in Woodland. Visit www.SacramentoRiverTrain.com 


SIERRA RAILROAD DINNER TRAIN 
Romantic Sunset Dinners,Murder Mystery Dinners, Sunday 
brunches, Wild West Shows, Rail & Raft Trips, and more. Trips 
depart Oakdale, located just 1-hour from the 
Bay Area or Sacramento. 
Visit www.SierraRailroad.com « 








wn 
CALL FOR OUR FREE TRAVEL C GUIDE « 800- 866- 1690 
ASK ABOUT HOTEL GETAWAY PACKAGES! 
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NORTHERN CALIFORNIA 


amento ee % 


2 a Mi ba a} pert eke Cel GATE 


° . The aan Bridge at Turtle Bay * Museum 
* McConnell Arboretum & Gardens * Aquarium 
¢ Wildlife Exhibits » Forest Camp Turtle Bay Café 


Ee TURTLE BAY 


EXPLORATION PARK.. 
Raman. Hole. 
530-243-8850 » WWW.TURTLEBAY.ORG 





| www LakeEsce speResort: ‘com 46%. 














Sunset Magazine 
Special 


$] OWnight 


Double Occupancy 


HOTEEAEA REESE 


Reservations 
800-527-6738 
707-579-3200 

fax 707-579-3247 


www-hotellarose.com 


308 Wilson St. 
Santa Rosa, 


CA 95401 





The perfect place to call home 
while exploring 


Sonoma County. 








Visit Chico, California! 


Voted 
"Top 100 Small Art Towns in America" 


Galleries PerformingArts ArtGlass Theatre Public Art 


Call 800-852-8570 


Mention “Sunset” and receive a FREE Visitor Guide & Arts Packet 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free 1 





| 
LAKE TAHOE/RENO AAD 


Dtsconry ; 


J AXal ny 


i 


of out Ors adventure : 
and history. 
~~ 


(866) 239-5605 
www.truckee.com 


amt 


CHAMBI 


IN . 
PAHO. 


Vacati 
Homes, ¢ 


PO a ell 


INCLINE VILLAGE 
NorRTH LAKE TAHOE 


:a www.Inely 


tae 


NORTHERN CALIFOR) 


www. baileycreek.com 


/ 
Luxurio| 
Located off Hwy 36 on the 
Bailey Creek Golf Course 
Beautiful Lake Almanor 
1% Hours East of Chico 
2 Hours West of Reno 


Open Year-Round 
susie 
COTTAGES 


(530) 259-STAY (78299 
MONTEREY PENINSU 
MONTEREY ening 5 


Run Away 
To Monterey 


oh ee MK) 


Exp. 6/30/05 Subj to Chg es 
Sun - Thurs sy 


\ 
ANDO 


bn Fi 


: s at 
PSE 
a Ele 


: ee 
www.montereyinns 


REDWOOD COAST)| 


a 


eh | if 


Or TY 
to get.a 


701 480e)) | 
AVAILABILITY 


it ) 426-8166 or visit or 
artheredwoods.co: 


| ' 





ep komantic (Setaway 
Ad pecial « 


ine, Bubbles and Breakfast! 

a slice of San Francisco Bay, this 
aterfront hotel is only 5 minutes 

land Airport, famous Jack London 
e San Francisco Ferry. Package 

ing Suite w/oval tub & spa bath 

hd breakfast. 

ECUTIVE INN & SUITES 
Oakland Waterfront 


Call: 800-346-6331 or 
-executiveinnoakland.com 
# under Promo Code. Subject to availability 


pany 4 “L, 50 Lodgings 


| 
He BAN hk, 105 Wineries 
“eee 3 Northwest 


Events & ‘FREE Map 


“www: Visitwineroad.com 
Your,in-depth Travel Tete 


Vita sa orale ee 


Lodgings open | 
Tea gee Lale Fes 


matt Ree 


re 
ee 


J Lvisitvalle) econ 


or call (800) 723-6336 


tor lie in The Sunset Travel Directory,’ call 1-877-748-0737 


Bie <4) TT www.wineroad. Peyen 


SONOMA COUNTY FRUITS 
VEGGIES 
oS 

eS 
U-PICK 
rT 
fo 
SS} 
BREWS 
MEAT 
PUMPKINS 


eS) 
2005 MAP & GUIDE Sits 


Since 1973 e The FREE Resource For 
Year-Round Family Fun Adventures 


800-207-9464 


www.farmtrails.org 


es = RAMS HEAD 

=x =sREALTY 

VACATION RENTAL HOMES 
800 - 785 - 3455 


www.ramshead.com 
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SONOMA COUNTY SANTA CRUZ COUNTY 


Beach Rentals 
Sea Ranch Vacation Homes 
| (707) 884-4235 
| www-.searanchrentals.com 


Ocean Views « Hot Tubs « Hiking 
{Hh Swim « Tennis « Golf 


Monarch Cove Inn 


By the Sea 


Luxurious Suites, Deluxe Rooms 
with Baths & Private Jacuzzis. 
Secluded Cottages with Kitchens. 
Lovely Gardens and Eucalyptus 
| Groves—Home to the Monarch 
| Butterfly 
Spectacular Oceanfront Views of 
Monterey Bay 
Complimentary 
Continental Breakfast 





SANTA CRUZ COUNTY 


e Nearly 1,000 slots! 

e 24 table games! 

Cer Se litemelen it=m cell h 
© Video arcade! 

Oe eM Commits 
e 7 restaurants & bars!) 
e Near other Mother Lo 


(831) 4641295 
Capitola, California 
www.monarch-cove-inn.com 





[uty equipped beach front vacation 


| homes and condos near shopping, restau- 8 Enjoy sun, surf and golf on 
| the Monterey Bay. Large 
BOT ita. 


Near Yosemite National Park 


Bailey Property Management 
www.blackoakcasino.com * 1-877-7474| 


www.baileyproperties.com 


wet cee 1-800-347-6830 





SOUTHERN CALIFORNIA 







4 rants and world-class golf. 7 oe rere selection of properties. 
| 


BRITISH COLUMBIA, CAi 


| 


HUNTINGTON BEACH,CA 


SURF TL 


~~ 


Pajaro Dunes 


www.pajarodunes.com 
101 Shell Drive ¢ Pajaro Dunes, CA 95076 
(800) 564-1771 


Conference Facilities Available 

















Clipper Vacations will transport you in to 


Ree eats 
TMT mee CN 


Victoria via Victoria Clipper 
Round trip Cruise direct 
from downtown Seattle 


Round trip Cruise & Hotel Packapeot from 
from $144 pp/do July-August 2005 


San Juan Island & Whale & Sea 
NEW MEXICO iedidera Whale Sealieseach a 
through June 10 ..........from $50 pp/rt 
June 11-Sept 5 .....from *70-80 pp/rt 
Sept 6-Oct 2.................from *50 pp/rt 
Apr. 23-May 15 & Sep, 17-Oct, 2, Sat. & Sunday Service only 


May 21-Sep. 12, Daily Service 
Overnight Packages Available. 


Subject to change. Mosquito 
icti FLEET" 


Restrictions apply. 


1-800-617-8992 Me Tee 


TCA SMSO COMMU MUU m CHC Cin OMNIS Tan MCT ECL 








Steam Trains ¢ Beach Trains * Redwoods 
Nature Trails * Chuckwagon BBQ 
1880s Village, Depot and General Store 


In FELTON, six miles north of 
Santa Cruz on Graham Hill Road 
(3D) 335-4484 * www.roaringcamp.com 


Present this ad and SAVE $2 adult/child, 
up to'six tickets, Sunday-— Friday 
(excludes all special events) 


Santa Fe’s 
garden spot! 


El Rey Inn 
B 1862 Cerrillos 
i Santa Fe, NM 


87505 


800-521-1349 
www.elreyinn 


Santora cara 206.448.5000 www.clippervacations.com & 
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COLUMBIA, CANADA 





aCe Toa ciuke Cg 





mreCl SETTING. 
mrCELESS VIEW. 


luxe “Room with a View’ 


from $299* 


summer, escape to one of the 

i's most celebrated grand hotels. 
luxe Harbor View Room provides 

ar views of Victoria's Inner Harbor. 






ow perfect life looks from here. 












VICTORIA 


278 3644 www.fairmont.com/empress 


ed on double occupancy. Subject to availability. Valid until June 30, 
om $319. US rates subject to change based on market fluctuations. 


pa 


re’s no better place 
iractiGe reteuiene 
| 


) 


| nere near 9 ie 


www.Vvisitidaho.org 
‘1 800 VISIT 1D 


tor 
A 






OREGON 


O REGON’S 


TERRITORY 


SUN.MTHOODTERRITORY.COM 
888.622.4822 


WYOMING 


At what speed does the 
sense of discovery happen? 
ledepends’on how tightly 

places are tied. 


As, 


PRC NRO Un eS On 
SO ae eT NODS ad 
as Same 
ny TER CN ca ame ta] 
I ace OU OES ROLLE 


RG 
Vee 


wyomingtourism.org 


diff in The Sunset Travel Directory,’ call 1-877-748-0737 


Deluxe Guest Rooms 
pC BOP NERO tm tem aCe Phe Ba) 
Pe raat ecw E a. 
24 Hour Airport Shuttle 
Terrace Cafe 


/ 800-826-5! 
Naeae 5) lostelemes LILI 
elranchoinn.com 
1100 El Camino Real Millbrae, CA 94030-2015 


VALID THROUGH 12/31/05 


ISLAND OF MAUI 


Maui's Best 


Vacation Packages 


we 


Par 5 Golf Package Rea sie from $1,0257/ppdo 


¢ 5 nights, unlimited golf, car 


Villa, View & Vehicle... . from $818*%/ppao 
* 7 nights plus car 


Packages include Premier Guest Certificates 
Over a $250 Value 


Call your travel professional 
or (800) 545-0018 


Prices effective 4/1 - 12/18/05. 
*Some restrictions may apply. 


The Kapalua Villas 


www.kapaluavillas.com Maui 





JUNE 2005 





SUNSET 171 




































































A Oe IE PN dd 
All the comforts of paradise, a | 


, a 
4 


included in our daily rate. Two-Bed)! 
from $259 daily, including a mid= 


For Free Nights & Special Package Offers,) 
EE ssh PAYA aa ue 


Peak s on rates slightly higher. Some restriy 


LW) B 


Lee bee HISTORICAL CENTER 


Year-round Excitement oy = Wyoming vt ~~ BIDWELL MARIN 


LAKE OROVII 


From only ; 
aA PARADISE ON THE BEACH 
12/16/04 - LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 


4/15/05 . famous Kailua Beach. Surfing, swimming, sailing 
a Add $15 for * i 
‘Mina Kai Maui Resort. Feo Just minutes from shopping, Waikiki and Honolulu Airport 


} i I | Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Beachfront 1-Bdrm Condos! ul (alco 


oe oie eet 
Condominium Rentals Hawaii V, Wong (808) 595-3168 
Book online! WwW.crhmaui.com/sunset ¥ 15 Homelani Place, Honolulu, HI 96817 


1 -8 0o0-3 67-524) a Web Site: http://www.808.com/hp/kailua/topmost.html 


Sen det =e ae 


Call your avel specialistior.toll free 1-866-PRINCE-6 
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_ COLORADO 








iboat Springs, Colorado 
sm RTING AT $94 


fleamiDoat. 
THE SUMMERTIME 
atsummer.com - 877.754.2269 














NIGHT 1S BEFORE TAXES & FEES, PER ADULT, 
DECUPANCY. SOME RESTRICTIONS APPLY. 








a FIJI 


Ta Nap Repeat 





Ae CUUTTICORRDIT 
eee 


Vm scenc Fiji Escapes Travel 


A Division of McCoyCustomTravel.com 


SPECIAL TOURS 


atic train ride in the Western Hemisphere! 


PPER CANYON 


Custom Daily Departures 
Potures fr 1-800-499-5685 


‘individuals § www.ss-tours.com 


TRAVEL SERVICES 


Uo 
| g BEST RESORTS, 
PRICES & WEEKS 


GREAT RCI & I! 
EXCHANGES 


BH FREE CATALOG 
CALL (800) 514-5601 


fv. OLIDAYGROUP.com/sun 
4 


ais, : ‘ 
for fe fe in The Sunset Travel Directory; 








www .sevencrown.com 





call 1-877-748-0737 


HOUSEBOATS 


















RESORTS 


Authorized concessionaire of the National Park Serice and the 
U.S. Forest Service in the Shasta-Trinity National Forest 














800 752.9669 


RAIL TOURS 





CANADA 


“Everything you 


can imagine is real.” . 


| ete ee 


MM 





ROCKY ) ;OUNTAINEER 


“The Most Spectacular Train Trip in the World?’* 


oer Berra ycce temo mm Ornreich mre orm com vet mse ho eons 
call 1-800-665-7245 or visit www.rockymountaineer.com. 
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COLORADO AMERICAN CAMPING ASSOCIATION 


WWW.CAMPLAJOLLA.COM 


| Gunnison Los aad Have FUN too! 


THE ONLY WeicHT Loss 
Vacation At THE BEACH! 


Crested Butte Pre- teons 8-12, Teens 13-17, Boys 8-18, 
: Collegiate Young Ladies Program 18-29+. 


Catt us First! We're THE Best! 


COLORADO MOTHERS AND LAD 
Pure & Simplé Fitness VACATIONS! 
Our friendly towns are alive with v 5 | 800- eel TRIM 


I | Westem hentage and the history 
of the Victorian mining era. 


Camp! 
Enjoy unique festivals and unparalleled ae ee ee ae 
| recreation activities, all set in the 

Wildflower Capital of Colorado 
: and scenic Rocky Mountains. 


CT Naim OS iaan 


Camp Ojai offers a broad array of athletic & cultural 
activities. Kids enjoy Swimming, Sports, Arts & 
Crafts, Drama, great Fitness 


Gunnison: .. Crested Butte 












(877) 346-5105 





Other New Image Camp 
| é GunnisonCrestedButte.com 
| 
WA 
i COLORADO 


I: a 
ae 
" it : 


Experience 


a stroll 
through 

a postcard. 
e 


A Aes tei ta VOLS ot eI 
1-877-PIKESPEAK 
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| Lose Weight...Have Fun! - 





Instruction and exciting Off- 
Campus Trips! Nestled in the 
Pacific Coast mountains and 
minutes from Santa Barbara. 


locations in Pennsylvania NEW IMAGE CAMPS 
& Florida. COED: AGES 7-18 newimagecamp.com 


Call: 1-800-365-0556 
Owned & Operated by Tony & Dale Sparber 


SPECIALTY SCHOOLS 


Free Catal 


*Specialty Schools 
*Behavioral Programs 


Resource Catalo 


*Treatment Centers | 
*Short & Long-Term Optilf ’ 


Receive immediately onlin” 


specialtyboardingschools. 


1-800-981-28'5 


A comprehensive program 
that combines residential 


academics and emotional 


800-214-3878 


WWW.SUNHAWKACADEMY.COM 








' 


TRADITIONAL SCHOO! i 











‘mV CR) | 
RANCH SCHEie 


CO-ED BOARDING SCHOOL ON =a} 


For 324} 

we've bi 

helping 

people, 

11-19, e 

| their true potential. 3B 
PROGRAMS & ACTIVITIES! 

' + For Underachievers ane 
Motivated Teens 

+ ADD/ADHD Child 

+ Leadership & Characte 
Development 

* Small Classes, Individu iis 
Programs { 








= nN 



























+ Competitive sports/Mou 





* Continuous Enrollmen: @ 






:) admissions@ocrs.com * 


(928) 634-5571 www.od 




















Squaw Valley Academy 
At Lake Tahoe since 1978 
Grades 6-12 © Coed ¢ Collegg a 
Traditional boarding school for capably 

achievers * Summer Classes * Outdog 


530-583-1558 enroll@sve 











or call 





advisors available 






Classes in Mt. S 9 
Rites of Passage, 
Skills, Nature Aw? 
more. Traditional 1 
ships Helping Teer 
Life of Honor. Callél , 
and Brochure. 


831-423-3830 j%, 
www.hwos.com | 


























2ECIALTY SCHOOLS 


Li 
ft Red Rock 


for the future... 
ing wounds from the past 


and Girls 12-17 
ig Therapeutic Environment 
kills Development 
edited Academics 
tance Abuse Treatment 
ily Involvement 
ics 
garing Youth for success” 


1-800-635-4441 


www.rrrtc.com 
EVERY PROGRAM 
sL HELP YOUR TEEN! 


“¢ can make the difference 
Jher future success or failure! 


















5 are costly in dollars and time. 
‘Pies deepen suffering. 

i ting this important decision, 

all the options. 

Choice for your child depends on 











—. 

eiss has helped over 5,000 
hake these difficult decisions. _ 
eiss, M.S. (415) 461-4788 
ducational Psychologist #LEP652 












3 
‘ee 
El 

iz 





st Programs, But A Solution” 






lial ¢ Highly Structured # Therapeutic 
eparate Boy and Girl Programs 

fues @ Substance Abuse ¢ Year Round 
¢ Non-Denominational 






Youth and Parent Seminars 

ited Jr and High School Programs 
Psychological Testing Available 
nity Service and Activities ¢ Loans 
@¢ Warranty Programs ¢¢ 


1-800-818-6228 
5 YOUR TEEN 


=D FOR DISASTER? 


IRDABLE OPTIONS 
‘TEENS IN CRISIS 


in Me t 


of theacademyusa.com 
atu { 


=@° 4-800-808-7515 
witidemy 


5,00 


a 






Natural, wood-fired hot tubbing in beautiful Western Red 
Cedar Tubs at half the price of plastic spas. Ingenious 
underwater wood stove gets water piping hot fast for meré 
pennies Pesfeat relaxation.. shot n water & caming fire. 


qa SU056C 





Re snorkel.com 


Pe Ae CRS CO CRE RO m Li 
PETA Tee mR ER CNet oe ee 


Ce IE Rm TIAA E ERAN 





TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





www.ergolounger.com ° 1-888-820-6606 | 





f2 in The Directory, call 1-800-222-9404 


When exercise is a pleasure, 
fitness is easy... 

Swim against a smooth current adjustable 
to any speed or ability. Ideal for exercise, 
water aerobics, rehabilitation and fun. Just 
8' x 15', an Endless Pool™ is simple to 
maintain, economical to run and easy to 
install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3773 


www.endlesspools.com/3773 
PA Tae Te) 
ENDLESS POOLS een sy Re) 


©0©0000000008CCOOOC®O 
REDWOOD . 


° GREENHOUSES ° 


America’s BEST Values! 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES @» 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
@©00008080080000888080808 


7 5 RIA. 


Complete systems delivered 


with everything you need. 


¢ 12-ft. driveway gate 
low as $999 

* On-line store at: 
amazinggates.com 


Ask for brochure 
800-234-3952 


Garden Gates 
from $199 


www.amazinggates.com 
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GARDEN & OUTDOOR LIVING DIRECTORY 








the / eak Patio 





+ Sturdy Aluminum Frame 
* Quality Insulation 
*6'x8' to 16'x36' 

* Full Accessory Line 
*Cold Frames 

* Unique Garden Tools 


4 






Est 1975 


Greenhouse & Garden 
CALL for FREE 112-page catalog! 


(800) 322-4707 






Top quality outdoor teak 
furniture at wholesale prices. 


230 Portage Ave, Palo Alto, 94306 ™ 
650-494-9020 www.theteakpatio.com Dekstone 


ak 
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STEPSTONE,!INC 


800-572-9029 


Made from hardrock concrete, these stunning 


with a look that is truly one of kind! 





604.980.3908 Native Girl by Rob Kelly 





The following promotion is intended for viewing in the United States only (including its territories, possessions, and commonwealths, except Puerto Rico) and will be construed and evaluated 
according to United States laws. Do not proceed in this site if you are not a legal U.S. resident, 18 years or older, and accessing this site in the United States, its territories, possessions, or 
commonwealth (except Puerto Rico). DIY NETWORK'S — 2005 BEST BUILT HOME GIVEAWAY OFFICIAL RULES — NO PURCHASE OR ONLINE ENTRY NECESSARY TO ENTER OR WIN. VOID 
WHERE PROHIBITED. How to Enter: Beginning at 9:00 a.m. Eastern Time ("ET") on May 2, 2005 until 5:00 p.m. ET on June 13, 2005, you may enter the DIY Do it Yourself Network (“DIY”) 
2005 DIY Best Built Home Giveaway™ sweepstakes in any of the following ways: (i) online by visiting the DIY website (www.diynetwork.com) (the “DIY Website") and completing the online 
entry form (limit one (1) online entry, per valid email address, per eligible person per day); or (ii) hand printing your name, complete address and phone number either on a postcard or ona 
separate piece of paper no larger than 8 % x 11 inches, and mailing the postcard or paper to DIY Best Built Home Giveaway, PO Box 52506, Knoxville, TN 37950. Entrants using US mail may 
enter as often as they wish. Mail-in entries must be postmarked by June 13, 2005 and received by June 20, 2005. Limit one (1) entry per envelope. Mechanically reproduced entries will not be 
accepted. Incorrect, illegible, and incomplete entries are void. These official rules are also available at the DIY Website or by writing to DIY Best Built Home Giveaway - Rules Request, PO Box 
52226, Knoxville, TN 37950. All eligible entries will be entered in the Grand Prize and First Prize Drawings. When you enter at the DIY Website, you may be asked to consent to receive 
promotional e-mails and reminders for upcoming DIY promotions and information about DIY and the Participating Product Sponsors identified below. Consenting to receive such e-mails is 
optional and does not have to be agreed to in order to be eligible to enter the Sweepstakes and does not improve your chances of winning. Scripps Networks, Inc. d/b/a DIY Do it Yourself 
Network ("Main Sponsor’), and all Participating Product Sponsors identified below (collectively with Main Sponsor, the “Sweepstakes Entities"), their respective affiliates, subsidiaries, parent 
corporations, and their respective officers, directors, shareholders, employees and agents, and any and all Internet servers and access provider(s) are not responsible for: any incorrect or 
inaccurate entry information: human error; technical malfunctions; failures, omission, interruption, deletion, or defect of any telephone network, computer online systems, computer equipment, 
server providers, or software, including any injury or damage té participant's or any other person's computer relating to or resulting from participation in this sweepstakes; inability to access 
the DIY Website; theft, tampering, destruction, or unauthorized access to, or alteration of entries; transactions that are processed late or incorrectly or are incomplete or lost due to computer 
or electronic malfunction or traffic congestion on the Internet or at any website; printing or human or other errors; and any entries which are late, lost, incomplete, misdirected, stolen, mutilated, 
illegible or postage due, or any combination thereof. Proof of mailing, in person submission, or online submission is not considered proof of delivery or receipt. All entries become the property 
of DIY and will not be returned. Purchase will not increase chance of winning. Eligibility: This sweepstakes is open only to legal residents of the U.S. and its territories, possessions and 
commonwealths (excluding Puerto Rico) who are 18 years of age or older, except employees and members of their households and immediate families (spouses, parents, siblings, children 
and each of their respective spouses) of DIY as the Main Sponsor and BuildlQ, Inc., Ford Motor Company, The Home Depot, Bellawood Floors, Inc., Propane Education and Research Council 
Century 21 Real Estate LLC, Georgia-Pacific Corporation, Quick Step NC, LLC and all other participating sponsors (collectively, the “Participating Sponsors”) and their respective parent 
companies, subsidiaries, and affiliates, and their advertising and promotion agencies and all local sponsors. Main Sponsor reserves the right to conduct a background check on any potential 
winner and reserves the right in its sole discretion to disqualify any person based on such background check if Main Sponsor determines in its sole discretion that awarding the prize to such 
potential winner might reflect negatively on Main Sponsor or any of the Participating Sponsors. By entering, all participants and/or entrants release the Sweepstakes Entities and their respective 
parent companies, subsidiaries, and affiliates, and their respective agents, advertising and promotion agencies, affiliated companies, sweepstakes partners and prize suppliers, and all of their 
respective affiliated companies, employees, officers, directors and shareholders, from and against all claims and damages arising in connection with each entrant's participation and/or entry in 
the sweepstakes and/or their receipt or use of any prize awarded in this sweepstakes. Any and all warranties and guarantees are subject to the respective manufacturer's terms. This sweepstakes 
is governed by U.S. law and is subject to all federal, state and local laws and regulations. Void in Puerto Rico, outside the U.S. and where prohibited by law. How Winners will be Determined 
The Grand Prize Winner will be selected in a random drawing from among all eligible entries on approximately June 20, 2005 by an independent judging organization, and will be contacted 
either in person or by overnight courier and phone on or about June 21, 2005. The First Prize Winner will be selected in a random drawing immediately following the Grand Prize drawing. All 
Non-winning entries from the Grand Prize drawing will be eligible for the First Prize Drawing. Limit one (1) prize per person per household. Judge's decisions with respect to prize winners and 
other matters pertaining to the sweepstakes shall be final. The winners may be required to sign an affidavit of eligibility and release of liability and publicity (where permitted), and return same, 
properly executed, within 10 days of issuance of prize notification. If DIY is unable to contact a winner within 5 days of the initial attempt to contact, if a winner or his/her travel companion (if 
applicable) fails to complete and return all requested forms by the specified date or if a winner fails to comply with any of the requirements, his/her prize will be forfeited and an alternate winner 
shall be selected. By entering into the sweepstakes, all entrants consent to the use of their name, photograph, likeness, biography, voice and/or video for advertising and promotional purposes 
including online announcements, worldwide and without limitation and without additional compensation, except where prohibited by law. The odds of winning depend upon the number of 
eligible entries received for the applicable drawing. Entry materials that have been tampered with or altered are void. If, in the judge's opinion, there is any suspected or actual evidence of 
electronic or non-electronic tampering with any portion of the sweepstakes, or if computer virus, bugs, unauthorized intervention, fraud, or technical difficulties or failures compromise or 
corrupt or affect the administration, integrity, security, fairness, or proper conduct of the sweepstakes, the judges reserve the right at their sole discretion to disqualify any individual who 
tampers with the entry process and void any entries submitted fraudulently, to modify or suspend the sweepstakes, or to terminate the sweepstakes and conduct a random drawing to award 
the prizes using all eligible, non-suspect entries received as of the termination date. Should the sweepstakes be terminated prior to the stated expiration date, notice will be posted on the DIY 
Website. Any attempt by an entrant or any other individual to deliberately damage any website or undermine the legitimate operation of the sweepstakes is a Violation of criminal and civil laws 
and should such an attempt be made, DIY reserves the right to seek damages and other remedies from any such person to the fullest extent permitted by law. In the event of a dispute as to the 
identity of any winner based on an e-mail address, the winning entry will be declared made by the authorized account holder of the e-mail address submitted at time of entry. “Authorized account 
holder” is defined as the natural person who is assigned to an e-mail address by an Internet access provider, on-line service provider. or other organization (e.g., business, educational, 
institution, etc.) that is responsible for assigning e-mail addresses for the domain associated with the submitted e-mail address. Prizes: Grand Prize: One (1) Grand Prize Winner shall win the 
Grand Prize, which will consist of (i) a home to be built by Main Sponsor in the continental United States with a value of approximately $350,000 (includes the property and the house only) (the 

“Best Built Home”) and (ii) one (1) Ford F-350 Super Cab DRW Lariat 4x4 automobile (approximate retail value ("ARV") of $45,000). Total ARV of Grand Prize is $395,000. Grand Prize Winner 
will have the opportunity to consult with Main Sponsor as to the location and design of the Best Built Home, subject to the express understanding that all decisions with respect to the location, 
design, and construction of the home shall be at Main Sponsor's sole discretion and Main Sponsor reserves the right to substitute or change the location of the Best Built Home and to require 
that it be built in a particular location selected by Main Sponsor. The home shall be conveyed to the Grand Prize Winner without representations or warranties, express or implied, other than 
those, if any, provided by any contractor/developer (“Developer”) from whom DIY has agreed to acquire the home, and other than any applicable manufacturers’ warranties. Real estate transfer 
taxes, deed recording charges and closing costs, if not the obligation of the Developer pursuant to an agreement with DIY (the “Home Contract") to acquire the home, shall be the sole 
responsibility of the Grand Prize Winner, as will all future real estate taxes and other expenses related to the maintenance of the house. Title insurance and homeowner's hazard and liability 
insurance shall be the sole responsibility of the Grand Prize Winner. The Sweepstakes Entities shall not be responsible for construction delays. Condition of title to home shall otherwise be as 
set forth in the Home Contract. First Prize: One (1) First Prize winner will receive $25,000 in cash from Century 21. Total ARV of all prizes in this sweepstakes is $420,000. All costs, taxes, 
fees, and expenses associated with any element of a prize not specifically addressed above are the sole responsibility of the winner. All federal, state and local taxes on prize are winner's 
Tesponsibility. Winner will be issued a 1099 tax form for the ARV of the prize. The specifics of all aforementioned elements of any prizes in the sweepstakes shall be solely determined by DIY. 
Some restrictions may apply. Prizes cannot be transferred, substituted or redeemed for cash except at Main Sponsor's sole discretion. Main Sponsor reserves the right to substitute any prize, 
or portions thereof, with a prize of comparable or greater value. All prizes will be awarded. Winner's List: Beginning on or about August 1, 2005 you may obtain the name of the prize winners, 
either by going to the DIY Website (www.diynetwork.com) or mailing a self-addressed stamped envelope to: DIY Best Built Home Winner's List, PO Box 52226, Knoxville, TN 37950. Requests 
received after Sentemher 1. 2005 will not he honored Main Snonsor: Serinns Networks. Inc. d/h/a DIY Do it Yourself Network 9721 Sherrill Boulevard Knoxville TN 37932 
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The best ColCHOR quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 











state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800 -523 =. 7 42 7 Ask for Ext. S 


Installation Video featuring 
“The Furniture Guys” 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 


Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX « Chicago, IL * Stamford, CT 
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Beautifully illustrated Bridge-size collector’s 
deck. www.washingtonwinecards.com 


GOURMET FOOD 


www.SavorCalifornia.com 
The online showcase for gourmet 
specialty foods and beverages 
from California. 


HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com Toll-free 
(888)480-RAIN(7246). 


REAL ESTATE 


COSTA RICA 24 house residential 

resort nearing completion; 

2nd home; retirement; investment. 

www. residenciaslosjardines.com 

KONA ESTATE Seven acres tropical oasis 
plant lovers dream. lopenhouse.com 
MONTANA MOUNTAIN HOME Elegant 
3-bedroom 3- bath 3- car garage. 4 acres 
www.flesherhome.com 406-431-7534. 
PORT LUDLOW - ESCAPE to the 
Northwest's Premier active retirement 


community. Coldwell Banker Forrest Aldrich 
1-800-428-9902. cbfap|@olypen.com 


REUNIONS 
FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


TRAVEL/SPECIAL EVENT 
Over 170 DUDE RANCHES. 


Visit #1 Gene Kilgore’s 
www.RanchWeb.com Plan Now! 


VACATION RENTALS 


er aed 


A NETWORK of Friends with “Family- 
Owned” vacation rentals. We find great 
guests for great homes. Also U.S.A. 
vacation rental managers website 
www.avrm.net 1-888-365-5964. 








BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. Great 
family/corporate location. Color 
brochure, 800-248-5262. 
www.beachfrontsandiego.com 


Capitola-By-The-Sea 3BR, 1BA 
Prospect Ave, minimum 30 days 
June/July/Aug/Sept 408-735-0522. 


ELEGANT B&B on lovely organic farm. 
North San Diego County. 760-439-6466. 


www.blueheronfarmbandb.com 


HIGH SIERRA - Arnold, CA 
Highway 4, 4BR/3BA Chalet, hot tub. 
Owner 209-478-0340 


LAGUNA BEACH Rental. New Home, 
Steps from beach, Sleeps7. $2,500 (weekly). 
1037 Glenneyre (949-494-8057) ext. 10. 


LAKE ARROWHEAD Cabins of all sizes, 
creek, pool, hiking trail, Featured in Sunset 
3/02. 1-800-429-7563, pinerose.com 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town/mtn, 
HSInternet, sauna/hot tub. 866-466-7000 
www.MammothLodges.com 


MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649 
www.mendocinovacationhomes.com 


\ i) call 1-800-542-5585 
i Z 


WASHINGTON WINE PLAYING CARDS 


PALM SPRINGS: Select Private 
Homes/Condominiums/Pools/Tennis. 
760-770-0211 www.zephyr-ps.com 


SAN DIEGO Panoramic Beachfront Luxury 


Condo. Great Vacation Spot (619) 428-3974 
or www.beachvacationescapes.com 


SANTA CRUZ Beach House. 5BR+ 
hottub, 3-Doors to Ocean. 831-475-5328 


www.bayviewbungalow.com 


SANTA CRUZ County affordable 
luxury homes and condos. Available by 
weekend and weeks. 800-260-2041. 


www.cheshire-rio.com 


SOUTHERN CALIFORNIA Beaches, 


Manhattan/Hermosa/Redondo. Weekly/ 
Monthly furnished rentals. 310-373-3599 


or www.marineviewmanagement.com 


TAHOE VACATION Rentals Condos & 
Homes. Ski leases. 1-800-GO2-tahoe 
www.northlaketahoerealty.com 


YOSEMITE: GREAT location 
inside Yosemite Park gates. 
559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


ALL 


KAUAI, POIPU OCEANFRONT condos. 
2BR $195-$295, 1BR $125-$150. Owner 
800-959-1911 www.chuckballard.com 


1-888-TRY-KONA BIG ISLAND HAWAII 


VACATION RENTALS Call now for 


Summer Specials. Visit www.trykona.com 


1 to 6 bedrooms $60-$500 
BEACHHOUSES - KONA kid 
friendly/cribs 800-588-2800 
www. hawaiibeach.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 

MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


“BIG ISLAND” Shores at Waikoloa 
2BR/2!/2 BA villas on fairway, 

2nd floor 1BR/1BA w/view 
oliva.poole@sanmarprop.com 


BIG ISLE HAWAII reserve luxury 
Waikoloa. Villa #19, 18th fairway. 
4 bedrooms, pool, spa, tennis. 
(808) 883-9951. 


HAWAII’S BEST RENTALS - private 

vacation rentals throughout Hawaii 

beachfront cottages to luxury estates 
www.hawaiisbestrentals.com 


1-866-772-5642. 


HAWAII’S MOST ROMANTIC BEACH 


HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 


islandwide. $60 to $1000 daily. 


800-767-4707. http://www.prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website< www.yvrbo.com/393 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
Duplex, Pool, 2BR Air Conditioned, 2BA, 
$300/night. Owner 808-742-1509, 
www.halehoku.com 








KAUAI POIPU Premium Oceanfront 


condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR 
Spectacular. $170-$210/night. Owner 


888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT House and 
Guesthouse. New, spectacular, affordable. 


503-638-9278, www.mauidreamer.com 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS 1, 2 or 


3 bedrooms from $130. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI WAILEA EKAHI 
Condo * Sleeps 4 * 2 Baths * $260 p/d 
www.mauiwaileavacation.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava rock 


home. 3BR/3BA $2555/WK, $7100/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 


Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


OCEAN FRONT LUXURY on North 
Shore, Oahu www. BestHawaiiHouse.com 


TOP-FLOOR BEACH-FRONT 
Tropical Nest For-2. Kihei Maui 
$200.00-$240.00\day-seasonal 
1-800-588-4340 ext88 www.papalani.net 


ADVENTURE AWAITS! Coeur d’Alene 
to Sandpoint. Complete regional 
visitor/relocation information- 
www.FYINorthidaho.com 


NEW MEXICO 


SANTA FE NEW MEXICO Magnificent 
Views Lovely Peaceful Affordable website 
sfcasita.com 800-455-3650 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www.pecosrivercabin.com 


A Charming CABIN BY THE CREEK. 
Treat Yourself to a Country Getaway. Fully 
Equipped Kitchen. 2BR, 35 minutes from 
Portland Airport. 800-818-9404 


OREGON’S WILD COAST 
Wonderful Vacation Cottages and Villas. 
WildCoastVacations.com 541-247-0898 


WASHINGTON 


A SECRET of the SanJuan Islands 
Tasteful, Immaculate Waterfront Beach homes 
(888) 758-7064 www.sanjuansecret.com 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www. rfryv.com 


PORT TOWNSEND VACATION CABINS. 

Family getaways, Fishing, Boating, Sight- 

seeing, Adventures on the Olympic Peninsula. 
www.peninsulasportsman.com 


360-379-0906. 
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WESTERN WANDERINGS | BY PETER FISH 





“| think every 


farmer has 
wanted to 
drive some 
piece of junk 
machinery off 
a cliff. This is 
their chance” 


Start your combines! 


The Runnin’ Elephant is on a rampage. Aaron 
Reimer steers his John Deere 7700 turbo diesel— 
CRUNCH-—uinto its prey, a smaller, frog green 
John Deere. The Elephant’s header—for you 
combine novices, the toothy front part that 
scoops up the grain—guts the smaller machine 
like a 'T. rex finishing off a hadrosaur. 

We are at the Combine Demolition Derby in 
tiny Lind, Washington. Here, each June, thousands 
of people converge to 
view big pieces of farm 
equipment smashing 
into each other. 

America has always 
loved its internal- 
combustion vehicles. 

In 2005 that love is 
especially passionate, 
ubiquitous, and loud. 
Flip through your cable 
channels and here they 
come: Trucks! Monster 
Garage! American Chop- 
per! Pimp My Ride! But 
these are nothing com- 
pared to the live, in-your-face spectacle that is 
Lind, which might be called Pimp My Combine or 
Mad Max Meets Old MacDonald. 

“T think every farmer has wanted to drive 
some piece of junk machinery off a cliff says Bill 
Loomis, the farm-equipment dealer who is the 
derby’s founding father. “This is their chance.” 

If you’re going to hold a combine demolition 
derby, it helps to have a lot of combines around. 
Lind does. It sits in Adams County, in eastern 
Washington’s wheat country. There’s a place on 
Main Street called the Golden Grain Cafe; its bar is 
the Wheat Room. And often, when a combine gets 
old, it just sits out in those rolling wheat fields. “It’s 
the farmer mentality,” demolition competitor Aaron 
Reimer tells me. “You don’t throw anything away.” 

‘To enter the derby, you find one of those unused 
combines—it has to be more than 25 years old— 
and then begin rebuilding. You and your crew add 
bracing and armor, and move the gas tank to a 
higher, safer position. You decorate. Some com- 
bines go for scary animal themes: a turquoise Jaws 
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with shark fins. Others go for gangsta flas. 
favored driver Travis McKay’s combine, p! 
shiny black with gold lettering. 

Then the derby starts. “We’re all here te 
a good time,” says derby president Mike D 
Reimer and McKay and the other assembli} 
ers. “None of us wants to end up in the he 
Make sure you got your seat belt on, and || 
fire extinguisher where you can get to it.” 

The combines rumble onto the dirt track 
six at a time, noisy, smoking, circling each] 
looking for weaknesses. “The idea is,” Rein 
told me, “you’re gunning for the rear axle 
what you’re going to take out.” And what’ 
when two combines hit? “Ever been in a ¢ 
wreck?” McKay asked me. “It’s like that, | 
with a little more mass to it.” 

As for the crowd, the thing about Lind) 
you're up really close to the spectacle, with 
any space between you and the clashing mi 
Men and women and kids eating snow con 
and groan as the combines smash into eai 

Reimer and McKay both do well in thesijl¥ 
matches and rumble onto the field for ther 
heat. By now the long June day is nearly « 
the sky has gone from cerulean blue to sui 
orange to ink, and floodlights cast the cont 
in a lund and primitive glow. 

But neither McKay nor Reimer wins. 
nin’ Elephant is vanquished, and McKay’: 
machine sits with its giant wheels spinnin 
dust. Two other combines share the $2,40) 
money: the machine painted to look like J 
and a school-bus-yellow combine, the Bees 
seems to have triumphed thanks to sheer ‘] 

And yet nobody, not even the losers, sé 
unhappy. Drivers and combines have doni} 
best, nobody has ended up in the hospital: 
as for us spectators—well, it was $10 and 4) 
hours well spent. We file out to the parki 
peering toward the dark wheat fields outsi 
town, thinking that somewhere out there i 
another old machine, waiting for next Juny 
its moment of glory. 
into: The Lind, Washington, Combine Di 
tion Derby is Jun 10 ($10; www.lindwa.com 
509/677-8846). * 
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Years of painstaking effort convene into one car. A refined sedan unlike anything we’ve done before. Heat 
power under the hood. More room than a Camry or Accord. And the most standard safety features in the 


totally redefined, reinvented 2006 Sonata. Consider the bar raised. 


3.3-liter 235-horsepower V6 | Electronic Stability Control, standard | Anti-lock brakes, standard | Six airbags 
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sight, sound, taste, smell. touch, cabernet, 
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the arguably underappreciated riesling. 
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4 i 
e Ste. Michelle, 2004 AMERICAN WINERY OF THE TEAR: Wine Enthusiast Magazine 
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0 JR WHOLEHEARTED BELI EP eee wine ees merely touch the palate, 
iden the mind and soul too. Perhaps this is why Chateau Ste. Michelle wines 
‘ARE AMONG THOSE MOST OFTEN SEEN ON WINE LISTS. 


Sy, over the past 11 years, 13 of our proudest efforts have appeared 
on WINE SPECTATOR’ TOP 100 LIST. 


[ATEAU STE. MICHELLE WINERY + WASHINGTON STATE 
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Planning your 


GETAWAY ? 


CNN and the editors of 
Coastal Living, Southern Living, 
and Sunset Magazines bring 
you a special TV series to 
help you plan your next 
fabulous vacation. 


You'll get 
fresh ideas 

on where to 
go, details 

on what to 

do and when 
to go to 
maximize 
your budget. | 


Join CNN, 

every Monday at 10am 
and every Sunday at 9am 
beginning May -16. 


Watch GETAWAYS on CNN 


Every Monday & Sunday 
May 16 — August 14 






This special series is 
sponsored by 


WE LOVE HAVING YOU HERE? 





FROM THE EDITOR 





“Once we 


have the 
variety, 

| zero in on 
finding the 
wow dish” 
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Standout salad 


Taste-testing the recipes for our July issue is, you cay 

imagine, a popular staff activity. During those few wel 
in early spring, everyone wants to be an honorary mi 
ber of the Food department. Grilled, garlicky shrimp 
skewers, marinated tri-tip, a luscious blueberry-peach 
tart—who wouldn’t love the job? ) ‘ 

Because we tend to create more / 

recipes than we have room to publisl 
each month, we scrutinize the final hi 






: 
















to ensure we’re meeting many needs} 
the perfect potluck offering, the dish) 
you can whip up in 30 minutes, the 
great entrée to grill. 

Once we have the variety, I zero 
finding the wow dish, the one worthyy 
fireworks, the one everyone will be s 
ing with friends. Last year, the stand 
Crunchy Napa Cabbage Slaw (availa 
on www.sunset.com) was my pick. Ever 
people who usually hate coleslaw wry 
us letters to tell us that our version ct 
verted them. 

This year, my hunch is that anoth¢ 
great salad will be making its way 
around backyards and beaches in the West: It’s the ow 
with green beans, corn, and tomatoes on page 90. If iq 
you're looking for a killer new pasta salad, this is it. 19% 
dressing, a refreshing tarragon-mustard vinaigrette, ju 
says “summer.” WM 

Once we had tasted all the July recipes and argued 4 ( 
about the favorites, our Food and Entertaining editor, oe 
Schneider, turned her attention to the other part of hé f 
job: choosing great wines. This month, she helps reac f 
select the perfect accompaniments for ribs, hamburgesjii} 
and yes, even hot dogs. Who would have thought thal) 
sparkling red would work so well with the most casua} H 
fare? See page 102 for Sara’s complete recommendati¢| Ml 

















































































Our 100% Hampton Guarantee. 
If you’re not 100% satisfied, 
you don't pay. 












Check out over 
a thousand ‘Things to Do’ 
at hamptoninn.com. 


Kick back and relax 
with the whole family in 
our refreshing pool.* 


! 
) 
yh | 
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me Ms a - _ . . with low-carb options. 






















ie sit around the house this weekend when there’s so much to explore? There 
» thousands of ‘Things To Do’ and they’re all just a click away at hamptoninn.com. 
ose from outdoor adventures and sporting events to live concerts, fun festivals, 
‘cous dining, and unique local attractions. 


| Visit hamptoninn.com or call 1-800-HAMPTON a . 
WE LOVE HAVING YOU HERE’ 
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t Uo ett hy *Pools are available at 1,239 locations. ©2005 Hilton Hospitality, Inc. 
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| Safety and beauty. 


| | Finally, a minivan both sides 
of your brain can agree on. 








i eee | Your left brain appreciates the Nissan Quest's front air bags, side-impact curtain air bags, Zone Body from} 
| 5 STAR SAFETY RATING” 


crumple zones and 5-star NHTSA safety rating? Your right brain will love its SkyView” glass-paneled roof al 


and third-row fold-away seats. Which frees your mind to ponder whether you should acknowledge the jealous looki? 


ignore them? For more information, call 800-NISSAN3B or visit NissanUSA.com. Priced from $23,800. Nicely equippeda’? 


05 Quest 3.5 with £ » and 3.5 SL as shown with SkyView glass-paneled roof, Seat Package and SL Upgrade Package exclude $580 destination charge, tax, title and’ 
| The Nissan Qu star safety ratings for frontal crash and side-impact crash-test safety. Government star ratings are part of NHTSA's New Car Assessment Progr} 
ssan Brand Symbol, “SHIFT_” tagline and Nissan model names are Nissan trademarks. Always wear your seat belt, and please don't drink and drive. ©2005 Nissan North America, Inc. 
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oy WESTERN LIVING 


LOOKING BACK 


July 1955 


In 2005 it would be very 
hard to remain unaware 
that something is happening 
at Disneyland—its mouse- 
eared universe is going all 
out to celebrate one big 
birthday (see “Secret King- 
dom,” page 122). You can’t 
overstate the theme park's 
fame; Google “Disneyland,” 
and you get as many as 

7 million hits. 

When the Happiest Place 
on Earth opened, in 1955, 
Sunset was in its 59th year 
of publication. But surpris- 
ingly we devoted only about 
200 words to the opening, 
with no accompanying pho- 
tograph, near the front of 
the magazine. “It’s a kind of 
extravaganza land,” we 
wrote (still true). “There’s no 
telling how long it would 
take you to see it all.” (Also 
still true.) We named some 
of the larger attractions and 
mentioned that admission 
was — sigh—$1. We couldn't 
necessarily have predicted 
that the curtain was going 
up on a whole new world of 
children’s entertainment, or 
that 50 years later, it would 
seem impossible to imagine 
a land before Disneyland. 
—ALISON AVES 
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Honoring the West’s great architecture 


“The best homes celebrate their settings,” says Dan Gregory, 
Sunset senior Home editor. If that’s the case, then the house 
shown above clearly knows how to party. Tucked into a slope 
overlooking the Oregon coast, the house is almost transpar- 
ent—you can look right through it out to the sea or back to the 


_ forest. Two decks—one open, one sheltered—maxiumize resi- 


dents’ opportunity to savor the home’s breathtaking location. 

Such unforgettable houses—artfully tied to nature or rooted 
in their region—are the hallmarks of Sunsets Western Home 
Awards, cosponsored by Sunset and the American Institute of 
Architects. First held in 1957, it’s the oldest such program in 
the country. One of the original awards went to Richard Neu- 
tra; we’ve been recognizing trendsetters and innovators ever 
since. The Oregon coast house, designed by Boora Architects 
in Portland, was a winner in 1997. 

The search is on for the best examples of Western architec- 
ture for our 2005 competition. Architects and owners of new 
homes (completed since January 2003) from the 13 Western 
states and western Canada are invited to submit completed 
designs to be considered for an award in one of six categories. 
The initial deadline is August 1. For information, visit www. 
sunset.com/wha or write to Sunset Western Home Awards, 80 


Willow Rd., Menlo Park, CA 94025, or call 650/324-5424. * 


ONLINE NEWS 


Sunset.com 
this month 


Cabin retreats 


Longing for a cabin to ca} 
your own? Check out a 5! 
square-foot retreat on Oj 
Island and a tiny experi 
in simplicity in Colorado: 
www.sunset.com/cabins 


Backyard projec 
Browse our outdoor-livin 

archive; soon you'll be ne 
ping in a cabana, or plan' 

vines for an arbor: www. - 
sunset.com/backyard 


Cool quenchers | 


Log on to Sunset.com to ¢ 
browse more than 100 bel 
erages in Kitchen Assista 
Or go straight to www. 
sunset.com/coolers for 
Grapefruit Margaritas, 
Pineapple Shakes, and m 


Sign in for acces 


&@ Subscribers: The full 
archive is free after a one 
time log-in with your 
account information or © 
ing address. 


88 Newsstand readers: 
Access the archive using 
monthly password. July's} 


ee . 


password: CAMPFIRE ‘= 


& AOL members: Access } 
site directly by typing Sut 
in your AOL Keyword bo: 


GET IN TOUCH 


@& Sunset magazine: Pur- 


chase subscriptions, pay %} 


. i 
your bill, or change your # 


i 
address: www.sunset.co 


} 
subscriberservices or call 


813/979-6842. i 6 
® Sunset books: 800/526) ei 


5111 


For offers from our advert 


ers throughout the West, 1am 


to the Directory (page 123) 
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| LETTERS FROM OUR READERS 





WHAT’S YOUR IDEA? 


Twilight retreat 


Summer’s long days mean one thing: more time to 
linger in your garden as the sun goes down. At Sunset, 
we’re always looking for inspiring places where readers 
can enjoy those magic hours. Often, it’s the finishing 
touches that make the space—panels of fabric rippling 
in the breeze, plump pillows that invite reclining, and 
the soft glow of votives. All you need to complete the 
picture are a cool drink and good friends. 

What do you do in your own garden to make a twi- 
light retreat? Please tell us about it. 


lM Describe it—is it a vine-covered veranda, a porch 
swing, or a cliffside bench with an ocean view? 

@ What do you love about this part of your garden at 
sunset? The light, the vista, the fragrant plants? 

How do you typically use the space? For dinner with 
family or friends? Wine for two? 


&®@ What is your favorite cocktail-hour libation? Appetizer? 


Send details, and photos if you have them, to Twilight 
Editor, Sunset Magazine, 80 Willow Rd., Menlo Park, 
CA 94025. (Photos cannot be returned.) Or email 
garden@sunset.com (put “Twilight Editor” in the sub- 
ject line, and please attach only one digital image). 
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Tasty tips 


In our family, the favorite 
way to eat bok choy (“Choy 
of Cooking,” May, page 137) 
is fresh. We enjoy the stalks 
just like celery and cut up 
the leaves to add a lovely 
dark green color to any sal- 
ad. We use the large size, 
which is also called pak 
choy or Chinese white cab- 
bage. Its flavor reminds me 
of a mild radish. Be sure the 
leaves and stalks are firm. 


SUE R. GRANT 
LOGAN, UT 


Re: “Baby Cakes” (May, 
page 172), I plan on trying 
all the recipes. Even though 
I'm watching my weight, 
there’s always room for a 
cupcake. 

I want to mention one 
wonderful bakery that 
didn’t make your list (“Cup- 
cakes Near You,” page 174). 
Leda’s Bake Shop (dosed 
Sun—Mon; www.ledasbakeshop. 
com or 818/386-9644) in 
Sherman Oaks, California, 


has exquisite cupcakes. 


NANCY KHO 
OAKLAND, CA 


“Omelets Made Easy” 
(April, page 136) was a god- 
send. Previously, I tried to 
make omelets and ended up 
using 21/2 dozen eggs with- 
out success. Your article told 
me the error of my way (the 
pan was not hot enough), 
plus many other tips. To the 
delight of my husband and 
myself, we have been enjoy- 
ing omelets—a quick and 
easy meal after a long day 
of work. 


MARY PERROTT SMITH 
GOLDEN, CO 
























Backyard safety . 
In your article “Backyar} 
from the Ground Up” 
(May, page 164), I was 
stunned to see a fountain 
in the landscape for a far 
with small children. Four 
tains create a drowning 
hazard for toddlers. 


NANCY BENNETT-HAUSER 
SANTEE, CA 


EDITOR’S NOTE: You 7e night 
Open, unfenced water feature 
don't belong in areas where 
toddlers play. 


On Hood Canal 


Recently, my wife and I 
decided to get away for a] 
quiet romantic weekend. 
The timing of your articl 
“Hood Canal” (May, No 
west, Northern Califo 
and Southern California 
tions) was perfect for us. 
decided to stay at the aw 
winning Willcox House 
Country Inn (the correct( 
phone number is 800/7. " 
9477). | 
The innkeepers, Philli 
and Cecilia Hughes, have) 
painstakingly restored thi 
1930s estate to its origina) 
luster, and every night thi) 
put out wine, cheese, ane) "!'? 
fruit. en 






DAN LYKKEN [hing 
BELLEVUE, WA HArlin 
mn Ai 
I Lin 





Write to Reader Letters, Suns 
Magazine, 80 Willow Rd., Mer, 
Park, CA 94025; fax us at HS to ¢ 
650/327-7537; or email us at’ t 
readerletters@sunset.com. at ca 
Include your full name, rome 
town, and daytime telephone — 
number. } 
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* 5,000 Bonus Miles upon approval 
— 2,000 more each year 


* One mile for every dollar in purchases 











* $50 (USD) round-trip Companion Ticket upon approval 
and every year* 






Out a jolly good credit card — this one will take you 
* Two miles for every dollar in purchases of 


bre in the world. Just use the Alaska Airlines Visa Signature : 
Alaska/Horizon tickets and vacation packages 





bu things you already buy, earn heaps of miles, then fly on 





a. -). : aaa : ; * Two Board Room passes upon approval 
Airlines or one of their || airline partners — Horizon Air, Srnine 






. * No annual mileage cap, and miles never 
: expire on active accounts 






an Airlines®, British Airways, Cathay Pacific, Continental Airlines, 

Mt Air Lines, Hawaiian Airlines, KLM, LAN, Northwest Airlines or... 
fus'to catch our breath)... QANTAS. And there are a lot more perks 
ithat came from. Visit alaskavisa.com or call 1-888-345-2632. Then start practicing your British accent. 






mM. Platinum card now available in Canada. 


Card benefits are subject to certain restrictions, limitations and exclusions. Visit alaskavisa.com for full details. * Passenger is responsible for 
all applicable taxes, fees and surcharges. Fare does not include airport passenger-facility charges of up to $18 (amount depends on 
itinerary), federal segment tax of $3.20 per segment (takeoff and landing) and September 11th security fee of up to $10 ($2.50 per 
enplanement). Fare to Mexico or Canada does not include the following: To Mexico: U.S. international departure and transportation taxes 
of up to $58, Mexico visitors tax of $20 (fluctuates with dollar- peso exchange rate). To Canada: airport improvement fee (varies by airport), 
Canadian Security Fee of $9, U.S. immigration fee of $7. All taxes and fees stated in U.S. dollars $4 

Taxes and fees subject to change. Credit rity ay. to approval. Normal credit standards apply. Credit Americ — 
cards issued by Bank of America, N.A. . American Airlines® is a registered trademark of a 
American Airlines, Inc 





























































































































































With innovations like this, 

you can be confident Delta’ | 
4 

is the right choice. sf 





It took some high-minded | 
* 


thinking to make the ; 





Victorian® Collection look 1 
this vintage. Hand-assembled 

out of solid brass, these faucets 
are meticulously tested to enst : 
flawless performance every day 


The unique style creates a warr 


welcoming feeling, lendinga | 





touch of romance to any home. 
With the matching bathroom 


accessories, from towel bar to 





DAD-0261 


soap dish, you'll easily create 





a completely coordinated look 


and be confident you made thi 


Faucet Company 


les 
ita 


2 


right choice. Sure, the design 


Indiana, D 


borrows from centuries past, 





but the thinking behind it is } 
decades ahead. To learn more, 


call 1-800-345-DELTA or visit 





www.deltafaucet.com. 

















@DELTAR 
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Gry Beautifully Engineered. (air 
qt Vi de Victorian Monitor™ 1700 Series Shower Victorian Mini-Widespread 
Well | | i 555-SSLHP Model 1755-SS Model 4555-SSLHP : 
i HII \ Brilliance” Stainless Brilliance” Stainless Brilliance” Stainless 1 







































“You can’t ae oe art be | 
gt ar ie ferent world it is up eet ae the © = 
Ce el eel te he & 
roe ats Per 7 re Bt Ce et ascent of an ancient 200-foot Douglas: Ta : 
ioe OTT eR me Ls B73 Tre Institute is at the Plas ‘of: 
growing Ret free-climbing movement in the West. ety ; Te 


eee Dee Talwar Service’ s inaugural tree-climbing Bwine 
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NAA Batt 42 
















Cee ech sca oa guiding staff-knows just how to get first-timers 3 
Ree UR) aa Rutile) eet eee guides and novice i 
Be ey -1) cS inchworms into the forest canopy. Not 20:feet™ 
up, even acrophobes turn believers: Sun warms the skin, insects buzz faintly, 
and it smells like Christmas. And eating a-sandwich at.190°feet forever 
redefines “dining witha view.” Frém_$75 for a half-day, $500°for two days, 
Including meals and a night in a special tree hammock. www.pacifictree 
tlimbing.com or 541/461-9410: —BONNIE HENDERSON 





snop eae aa 


Pat eT ti aaa 
Sealuccline seat act 














Ci 


cig OOD 


re aaa 


, acacia 


all ———«—~, 
—maiiilll 
PT aiaiaiies 














Salama 


If we didn’t tell you, you wouldn't notice. The weather tries to be bad. You ignore it. Becaus|| ws 


youre driving the 265-hp Acura MDX with 5-star crash safety. Youre feeling secure. Thanks to side curtain airbags with 





Motel ata eho OC er a CC eS TL (NHTSA's) New Car Assessment Program (NCAP). © 20/ 
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eel ME Reali eum Mca etal eects ratings. You'll see a silver lining. 


a when there isn't one. Visit acura.com, or call us at 1-800-To-Acura. The MDX. AACURA 
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MDX are trademarks of Honda Motor Co., Ltd 





























Two new publications writ- 
ten by pilots help demystify 
the inner workings of air- 
planes. Plane Spotter ($8; 
available at airports or from 
www.planespotter.com), a 
laminated pocket guide to 
commercial jets, includes 
size breakdowns for differ- 
ent aircraft and descriptions 
of planes’ moving parts. “My 
copilots are always blown 
away by it,” says the guide’s 
cocreator, Southwest Air- 
lines pilot Ford Frazier. 

And if you’ve ever had an 
anxious question about fly- 
ing, Patrick Smith has pro- 
vided the answer in Ask the 
Pilot (Riverhead Books; $14). 
Addressing everything from 
how many gallons of fuel 
are burned flying across the 
country (7,000) to what 
happens when lightning hits 
midflight (essentially, noth- 
ing), Smith’s book puts pan- 
icky minds at ease. —RYAN 
BRANDT 
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_ tall; www. 





WHAT'S NEW | 


Neometrics 


Octavo 
/Planter 
PlantContainers. 
com $85; 12 in. 
tall; www.plant 
containers.com 





Sprout Home 


or 866/342- 
$55; 10! in. 
tall; www. el) 
sprouthome. 
com or 312/ 


226-5950 N 


Top Pot 
Design Within 
Reach 

$598; 44 in. 
tall; www.dwr. 
com or 800/ 
944-2233 








Gardener’s 
Supply 
Company 
$100; 31'/2 in. Art De 
Planter 


Hawken © 
$49; 15 in 
tall; www. « 
smithand « 
hawken.ce: 
or 800/940 
1170 





gardeners.com 
or 888/833- 
1412 
















The latest crop of plant containers has < : 
clean look in more ways than one. We lo 
these sleek designs but are even more eX! 
ed that they’re easy to maintain zal resist staining. Design Within Reach’s Top Pot is mad | 
from lightweight recyclable polyethylene, while the fiberglass Octavo and polyethylene 
Athena planters are also practically light as a feather. And even more traditional materials ( 
like zinc (used in the Art Deco planter) and ceramic (as in the Egg hanging basket) are bei 
punched up with graphic cutouts and spaceship forms. —ABIGAIL PETERSON 
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You can't put just anything in a well-designed home. 


Windows and doors are defining features in any room. Now you can detine yours with 


Marvin. Nearly infinite possibilities are meticulously brought to life in a broad array of 


exterior clad colors, stylish hardware options and divided lite patterns. Specialty woods 


st shapes. Call 


like Mahogany, Douglas Fir, Cherry and White Oak elevate the simple 


17-5518 or learn more at marvin.com/thedifference 





MARVING. 


Windows 
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TIP 


Rent a hybrid 


Hitting the open road this 
summer means pumping 
money into your car—liter- 
ally. Luckily, Westerners can 
rent fuel-efficient wheels 
through EV Rental Cars— 
currently the only company 
in the U.S. that offers 
hybrid rentals. Through a 
partnership with Fox Rent-A- 
Car, the company rents Hon- 
da Civic Hybrids, Honda 
Insights, Ford Escape 
Hybrids, and Toyota Priuses 
at seven mgjor airports in 
California and Arizona. But 
not all customers are vaca- 
tioners; a weeklong rental is 
a popular way for prospec- 
tive hybrid buyers to take an 
extended test-drive. From 
$30 per day, from $165 per 
week. www.evrental.com or 
877/387-3682. —LISA 
VOLLMER 
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With a little PR, Persian cucumbers 
might yet overtake baby carrots as our 
favorite snacking veggie. Crispy, juicy 
but not watery, and quite petite, they’re ideal for throwing into your bag for later 
or grabbing from the fridge and munching out of hand (find them at Trader 
Joe’s). But they also make a perfect summer salad or a light lunch when paired 
with bread and cheese. 


Cucumber salad. Coarsely chop 6 Persian cucumbers (1 Ib. total) into '/2-inch 
chunks; place in a serving bowl. With a rubber spatula, press 1 chopped hard- 
cooked egg through a wire sieve onto cucumbers (or dice egg finely). Whisk togeth- 
‘er 1 tablespoon Dijon mustard and 1 teaspoon lemon juice, whisk in 3 tablespoons 
extra-virgin olive oil until thick, add salt and pepper to taste, and drizzle over 
salad. Sprinkle with 1 tablespoon chopped fresh tarragon leaves. —EMMA SMITH 


TREND with more than 1,000 songs 
for cool poolside lounging. 
Both iPod Minis and iPod 
Shuffles are available for 
checkout from the conve- 


nient “Whatever/Whenever” 


sessions. 


Hotel groove 


You left your iPod at home?! 
These days, that’s like for- 





The be 


Persia 
cucu 


drizzle! 


a ligh 
grette. 


with in-room Bose dockit 
stations for late-night d 


The Crescent Hotel in 
Beverly Hills (from $155, 
www.crescentbh.com or 


ic 


getting your wallet. But 
don’t sweat it—a number of 
hotels loan out the popular 
digital music devices to 
guests during their stay. 

At Cabo San Lucas’s Las 
Ventanas al Paraiso (from 
$450; www.lasventanas.com 
or 888/767-3966), butlers 
will bring you an iPod loaded 


concierge at W Hotels 
(prices vary; www.starwood. 
com/whotels or 877/946- 
8357). And more than 12 
albums of customized tunes 
come standard on iPod Minis 
in cottages at San Diego's 
Hotel del Coronado (from 
$295; www.hoteldel.com 

or 800/468-3533), along 


310/247-0505) added iPi 
Minis to its Music Minibe 
in all 35 rooms, preloade 
with songs from the hote 
own collection of mixes. 

Should you become too 
attached, most of these 
hotels will also sell the iF 
or CDs, so the hits can ki 
on coming. —R.B. ; 











You're invited to the Happiest Homecoming On Earth, 


Mita renees CUO Maane OO eo eae a a 
me WCU BsCarmelenc tani CM nee vi(em orVe-Ti Coe 
This is one celebration you won't want to miss! 





call 1-877-700-DISNEY or om ee AoE Tole 
or visit disneyland.com 


person, double occupancy, standard room at the Ramada Anaheim. Valid for arrivals 7/03/05 - 8/25/05. Travel must be booked by 8/25/05 and completed by 8/27/05. Included in the 
3-Day Disneylande Resort Park Hoppers Bonus ticket. Offer subject to availability, advance reservations required. Blockout dates and restrictions apply. All Disneylande Resort Park Hoppere Tickets 

sys after first use and each day of use of a ticket constitutes one full day of use. Offer, including package elements and prices, are subject to change without notice and may not be combined with 
ount or promotion. CST: 1022229-50 © Disney 


|| BEST OF THE WEST | wuar’s new 







7a 
PERERA RereETEE eererteE mse mmr "uae 


are opp 





em ene, OH t TEPERRS *SSTETRIS TPT arvtete cere 


merry apenas ssnnns 





es 
































Big brains 


Frankly, we’ve never consid- 
ered sweet, summery July a 
prime month for thinking 
deep thoughts —unless it’s 
how to grill the ideal ham- 
burger or mix the optimum 
gin and tonic. But that’s why 
we’ve never won a Nobel 
Prize. To encounter notables 
whose brains ran in high gear 
year-round, take in The 
Nobel Prize: 100 Years of 
Creativity at San Francisco's 
Exploratorium. The exhibit 
salutes the best and bright- 
est Nobel winners, with 
films, lectures, and exhibits 
that include artifacts like 
Marie Curie’s laboratory 
instruments and Linus Paul- 
ing’s paper models of mole- 
cules. 

Little laureates-to-be can 
attend “The Physics of Toys: 
Nobel Edition” on July 16, 
where they'll get the chance 
to construct a few of the 
prizewinners’ favorite play- 
things. Good thing Curie and 
Pauling et al lived before the 
advent of the XBox and 
Game Boy. Exhibit runs Jul 
14—Oct 2. 10-5 Tue—Sun; 
$12, $9.50 ages 13-17, 
$8 ages 4-12. 3601 Lyon 
St., San Francisco; www. 
exploratorium.edu or 415/ 
563-7337. —PETER FISH 
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THE PLACE 


BOULDER, CO 


The Kitchen 
1039 Pearl St. 
303/544-5973 
$$$ 


PORTLAND 
Family Supper 


2240 N. Interstate Ave. 


503/235-2294 
Dinner Wed-Sat, 


* reservations required 


$$$ 


SAN FRANCISCO 


Bocadillos 

710 Montgomery St. 
415/982-2622 
Closed Sun 

$$ 


VANCOUVER, B.C. 
Picnic 

3010 Granville St. 
604/732-4405 

$ 


WEST LOS ANGELES 


Nook Bistro 
11628 Santa Monica 
Bivd., Ste. 9 
310/207-5160 

$$ 














































THE VIBE 


Friendly rustic-urban chic 


in an open-all-day space 


that’s made for lingering 


—use your laptop with 
the restaurant's Wi-Fi. 


Like a festive public din- 


ner party (three big tables 


seat up to 50) or “culli- 
nary happening,” says 
cofounder Michael Heb- 
beroy. It began as an 
invitation-only dinner, 
via an email list. 


Modern Basque tapas in 
a setting that’s bright in 
daytime, seductive at 
night. The little space is 
packed at lunch and 
equally popular later on 


Bright, spare, and invit- 
ing, serving upscale 
prepared items in Van- 
couver’s tony South 
Granville district. 


Don’t let the strip-mall 
location fool you. Inside 


is a sleek, modern bistro, 


with a central elevated 
table. 





Vancouver, B.C.’s Picni¢ restaur 





Sometimes, half the fun in dining out is trying f 
overhear the conversation at the next table. Now t 
pleasure is going aboveground at communal table 
in restaurants around the West. Places that have you rubbing elbows with fellow diners ra 
from casual to haute, and the experience can be as solitary or social as you like. Michael Hi 
beroy, cofounder of Family Supper in Portland, says: “Some people walk away from our di 
ners with a few business cards; some walk away with friends for life.” 


WHAT TO ORDER 


Grass-fed lamb with mint 
raita or asparagus-and- 
tarragon orzo. Monday is 
Community Night: $35 for 
a big, family-style meal. 


Each night the chef choos- 
es what “addresses the 
season—what's the one 
perfect thing to cook that 
day,” says Hebberoy. You 
might find shell-bean 
ragout or chanterelle- 
onion tart. 


Don't miss the namesake 
little sandwiches, all rich 
with pork; choose among 
Serrano ham, chorizo with 
walnut spread, and Cata- 
lan sausage. 


Rich, cheesy quiche with 
cherry tomatoes, followed 
by one of the ultra-rich 
cupcakes that passersby 
can ogle in the window. 


When you're feeling indul- 
gent, go for updated com- 
fort fare like the herb- 
roasted pork chop or the 
enormous Nook burger. 


—KATE WASHINGTON 


THE CONVERSATION 


A mix: You might heart 
esoteric musings of G 
professors from the nea 
university or moms dish 
about motherhood. 


A democratic interplay 
everyone from Nike exes 
tives to performance 
artists —discussing whe} 
and through whom theys 
first came to dinner. 


Dis 


Ranges from well-heeled! nC 
patrons of the neighborag § [, 
hood’s high-end antiquelg 
stores to young hipsters} 
debating the merits of Gg, 
fino sherry. A 
th 
“This girl is one of theb§ \y 


shoppers | know!” from "q 
lady-who-lunches, foiloy) 
by, “We're going to spen!y” 
money. Let’s go!” 


Everything from eye-loey] 
couples on a first date ti) 
regulars stopping by on™ 
day after work, asking) 
what you’re having. # ’ 1 


o Why 


menKi 
ee 
















































Discover the new KitchenAid Drawer Dishwasher, 
two dishwashers in the space of one. 





1: Clean as you cook with the new KitchenAid® Drawer Dishwasher. 
For small cleaning loads, fill just one drawer. Perfect for keeping 
all your prep tools clean and always ready. 





» 2: After dinner load one drawer with delicate stemware, 
the other drawer with tough to clean pots and pans. 
Now wash both loads, on different cycles, simultaneously. 





) 3: Enjoy a dishwasher that keeps up with you, course after course. 





er why chefs choose KitchenAid’ for their homes more than any other brand. 


itchenAid.com, or call 1.800.422.1230 to learn more about the entire KitchenAid® line. 
— trademark/TM trademark-of KitchenAid, U.S.A rveq 





1005. All rights rese 
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disappeared. Six years ago, 
after Garfield bought a yacht 
brokerage in San Francisco, she 
felt again the tug of Waikiki, 
the memories pulling at her as 
inexorably as the tide. “I 
thought, I'd love to be sailing 
in Hawaii,” she says. “And that 
made me think of the 
‘Transpac. There’s no better 
way to sail into Waikiki.” 

The Transpacific Yacht 
Race—or ‘Transpac, as it’s 
more familiarly known—may 
provide the greatest, most cele- 
bratory entrance into any har- 
bor anywhere on earth. The 
race, held every other year, sets craft of all sizes on a 
ripping, sometimes blustery, always roistering down- 
wind run for 2,225 nautical miles from the Palos 
Verdes Peninsula near Los Angeles to the Ala Wai 
Yacht Harbor in Waikiki. 

This year’s Transpac, which begins in mid-July, 
has special significance. It will mark 100 years since 
the event’s inaugural running in 1906. Organizers 
expect a near-record number of entrants, many of 
them first-timers, all of them fulfilling a seafaring 
dream. The ‘Transpac is an aspirational race. Unlike 
the America’s Cup and other exclusive yacht races, 
any crew that meets certain qualifying standards can 
compete in the Transpac. So sailing fans aim and 
plan for it for years, piling up the requisite experi- 
ence (and treasure chest, as an ocean crossing is 
expensive). 

“This is the one event that every offshore racer 
hopes to do someday,” says Urban Miyares of the 
Challenged America team, made up of sailors who 
are paraplegics or amputees or blind. “There’s no 
other event in sailing—or in most other sports— 
where regular racers, even those who are disabled 
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Diane Murray 
(in red vest) 
and Patricia 
Garfield are 
the first 
women to 
attempt the 
Transpac 
double- 
handed — 
with a crew 
of just two. 







like us, can be in the same field as the best in the 
world.” 

Yacht racing’s top boats are indeed here, incl 
ing Pyewacket, a sleek, stripped-down, ultra-high-t 
vessel owned by Roy Disney, nephew of Walt. 
Pyewacket set the record in 1999 for fastest elapseq 
time by a monohull, completing the crossing in a 
brisk 7 days, 11 hours, 41 minutes, and 21 secon 
Pyewacket’s competition over the years has include! 
yachts skippered by captains who have won the * 
America’s Cup or sailed multiple times around th 
world. 

But the Transpac is just as famous for the qual 
and exuberance of its welcome committee as it 18 
the caliber of its racers. Every boat, as it docks in 
Waikiki, is greeted by a group of whooping, hula 
dancing volunteers. They cheer, hug crew memb 
drape them in leis, and thrust mai tais into their 9 
weary hands. They do this no matter what the ht 
If a boat arrives at 2 a.m., its greeters are there, ~ 
refreshments at the ready. “It’s phenomenal,” say’ 
Bill Lee, who won the event back in 1977 and 
rently serves as the Transpac entry chairman. For} 
about 48 hours in July, Waikiki harbor is awash 
mai tais, mimosas, Gatorade, and joy. 
















































acing the Transpac is not without risks. 4} 
poet or two have pointed out, the ocean is demot 
ic. It treats all upon it alike, whether male or fem} 
heiress or steerage rat. And it can be fierce. Trams} 
pac crews generally have calm seas for the first fe 
days. Then they turn south, putting the north 
trade winds at their back, and quickly pick up 
speed—and sway. »30 
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“For about 48 hours in July, 
Waikiki harbor is 
awash in mai tais, mimosas, 


Gatorade, and joy” 


“There are some big rollers out there,” says 
Garfield, who has not raced the Transpac before. 
“Tt’ll be like an E-ticket roller-coaster ride.” 

Others affect nonchalance. “You don’t usually get 
monster storms on the route,” says Miyares, who 
raced in 2003. “But once you get into the trade 
winds, you can get really heavy seas.” Winds have 
been known to roar at up to 30 knots. Two-story- 
high waves crash and build again. 

Bad weather along the way did hinder the Chal- 
lenged America crew somewhat in 2003, admits 
Miyares, who is blind, hearing impaired, and diabet- 
ic. “Everybody was getting seasick,” he remembers. 
“We all started taking our medicines in half-doses, to 
see whether the pill would stay down.” Despite this, 
um, stomach-churning rite of passage, the Chal- 
lenged America crew for 2005 has had many more 
applicants than slots and hopes to better its 13-day 
crossing time. “We have advantages,” Miyares points 
“With paraplegics, there’s lots of upper-body 
strength. And I have no problem sailing at night. 

I never need a flashlight.” 

For her part, Garfield plans to make history by 
becoming with her friend Diane Murray, a San 
Francisco sailing instructor and professional captain, 
the first women to finish the race double-handed, 
meaning with a crew of two. Their boat, Charmed 
Life, a Catalina 470, “is designed equally for comfort 
and speed, kind of like us,” Garfield says. 

Charmed Life is equipped with a refrigerator, a 
freezer, and a microwave, so the women can zap 


out. 
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Clockwise 
from top: 
Diamond 
Head’s lush 
peaks signal 
the final 
approach 
into Waikiki. 
Urban 
Miyares of 
Challenged 
America. A 
jubilant 2003 
Pyewacket 
team ties up 
at Ala Wai 


Yacht Harbor. 








| fe 
their meals between jibing, [Bie 


tacking, and swabbing decks * 
Murray plans to use old Tsk 
for that task, after she’s wort! 
them for a day or two. 
Garfield balks at recycling 
her boat wear. “I like my 
‘Tommy Bahama silk shirts,’ 
she says. But she’s no topsid| ‘ 
prima donna. 
“There’s this Poa midwai r 
through the race,” Murray sai 
“where you are almost exact: : 
1,000 miles from any land. i 
the only place in the world — 
where that’s true. The oceani§iy; 
3 miles deep, you’re in the m 
dle of nowhere, and traditionally, first-timers jum 
overboard and swim around the boat, even if it’s 
middle of the night. Not everybody will do it” 
“T will!” Garfield yells. 
Then in Waikiki, she says, she'll hoist high an a 
tai, recount the adventure, and toast, with gratitul in; 
the crossing—and her dad. * 
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a 
‘lilly 
The 100th anniversary of the Transpacific Yacht Race Wn 
will begin with a staggered start. Slower boats leave . 
Long Beach, CA, on uly 11, medium-speed boats on Bist 
July 15, and the fastest boats on July 17, preceded that \. :. 
day by a ceremomal procession of boats from past Tre Fanspalt ts 
races. In the weeks before the event, most of the yachts are: fi 
anchored at Long Beach's Rambow Harbor and fans can yin 
drop by to meet the sailors. The official finishing ceremonit ) fi 
take place in Waikiki Ful 29-3 1. Spectators are welcom« | Da 
bring a lei and you may get pressed into joming a boat- | i, 
welcoming crew. Visit www.transpacificyc.org for more 

mformation. 





‘i 











































a 


give all information on 

: or category, circle the 
or category number. 

est of California Drives 

[ Mile Drive/Pebble Beach Co. 
mericas Best Value Inn 
Aquarium of the Pacific 
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& Suites 
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256 Healthy Choice Foods 

257 Kaanapali Beach Hotel 

258 Kaua'i Visitors Bureau 
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262 Mauna Lani Resort 

263 Molokai Visitors Association 
264 Napili Kai Beach Resort 

265 Napili Point Resort 
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268 Ohana Hotels & Resorts 

269 Outrigger Hotels & Resorts 
270 Park Shore Waikiki 

271 Poipu Beach Resort Association 
272 Prince Resorts Hawaii 

273 Puroast Coffee 

274 Sullivan Properties 

275 SunQuest Vacations 

276 The Island of O'ahu 

277 The Kapalua Villas Maui 
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279 Houseboats.com 
280 Seven Crown Resorts 


Idaho 
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282 International 

283 Best Western International 
284 Fiji Escapes Travel 
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290 New Mexico - Land of Enchantment 

291 New Mexico State Parks 
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Indian Arts 
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Visitor Information 


301 Medford Visitor's Bureau 
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Convention Bureau 


303 The Little Engine that Could/ 
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305 Rogue Regency Inn 

306 Roseburg - Land of Umpqua 

307 Running Y Ranch Resort 

308 Seven Feathers Hotel & 
Casino Resort 

309 Southern Oregon Visitors 
Association 


Visit www.SunsetGetaways.com for more information. 


310 The World Forestry Center 
Discovery Museum 
311 Travel Oregon 
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312 Go RVing (RVIA) 
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314 Alaska Airlines 
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335 Winthrop Chamber of Commerce 

336 Yakima Valley Convention & 
Visitors Bureau 
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349 Marvin Windows 

350 Mohawk Flooring 

351 Pella Windows & Doors 
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354 Sentry Table Pad Co. 
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“If you are looking for the Hilton,’ Nick Grogan advises, __ Riders lope 
“you won’t find it here.” among the © 
. : : pines at Muir 

Well, no. As retired wilderness manager of the Sierra Trail Ranch, 

National Forest’s High Sierra Ranger District, Grogan which has 

knows his mountains. But, he adds, if you want to camp, been hosting 

hike, or fish, the part of the Sierra reached by Kaiser Pass a See a 

Road “offers plenty of chances for that.” 50 years. 
The Sierra Nevada is creased by famous mountain pass- 

es, from Walker in the south to Donner in the north. Of 

all of them, 9,184-foot Kaiser is not the best known but 

low Kaiser Pass Road to ranks among the most beautiful. Situated midway between 

heart of the Central Sierra Yosemite and Kings Canyon National Parks, 70 miles 

northeast of Fresno, Kaiser Pass grants a rare portal into 

N MARIE BROWN the Central Sierra. 

JOGRAPHS BY SEAN ARBABI Because a holy trinity of wilderness areas forms the 

| region’s boundaries—the Kaiser Wilderness to the west, 


the John Muir Wilderness to the south and east, and the 
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Starting at $14,170* » 7Zyear or 70,000-mile Powertrain Limited Warranty! included » To take a virtual tour, visit CHRYSLER.COMN 
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Can inspiration replace the typical small car with something thane 







Can it transform the epitome of coolne: 





~ $14,170, without sacrificing an oul 
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ation, call 1.800.CHRYSLER »> 





INSPIRATION COMES STANDARD 
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style or functionality? Absolutely 


efinitely. Can it do all this starting at 
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Of GT model as shown, $23,705. MSRPs exclude tax. tSee dealer for a copy of this limited warranty. Transferable to second 
powner with fee. A deductible applies. Excludes SRT models. For more information about Chrysler Financial, ask your local dealer 





































































































































Sierra Nevada 
scenery 
(clockwise 
from top left): 
meadow off 
Kaiser Pass 
Road; Mono 
Hot Springs 
store; the 
Florence Lake 
ferry; soaking 
at Muir Trail 
Ranch. 
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Ansel Adams Wilderness to the 
north—Kaiser Pass Road pro- 
vides drive-up access to a land- 
scape you would otherwise reach 
only by backpacking. The road 
extends 22 miles into the moun- 
tains, and experts like Grogan 
recommend allowing more than 
an hour to cover that distance. 
But you'd be better advised to 
plan on staying a day, or three. 
The mountain scenery is that 
incredible. 

State 168 out of Fresno is your 
ticket to Kaiser Pass. For last- 
minute supplies and gasoline, 
stop in the small town of Prather, 


JULY 2005 


16 miles before Shaver Lake. 
(Prather is also the site of the for- 
est service’s High Sierra Ranger 
Station.) The highway winds 
uphill past Shaver Lake to the 
eastern shore of Huntington Lake 
and the turnoff for Kaiser Pass. 
From this point you must go easy 
on the gas pedal—Kaiser Pass 
Road is a narrow, circuitous 
byway that locals call a mountain 
pig path. Grogan advises drivers 
to pull over when oncoming cars 
approach. 

Eight miles in, the road reaches 
its summit. Turn nght at the sign 


for White Bark Vista and you 


il | 





will stand witness to a granite J 
panorama dominated by the si} 
tooth ridge of the Minarets—a 
banquet of peaks and precipice 


Follow the wilderness roat 
The first sign of civilization, 

7 miles beyond the pass, is the 
volunteer-run High Sierra Visi 
Center, which is open sporadir 

ly in summer. Open or not, it) 

a good place to stretch your le 

and enjoy the view. 

A mile farther, the road fork 
with the left fork leading to Le 
Thomas A. Edison, or Edison 
Lake, as everyone calls it. Alo 














You can begin your assault on the ordinary in the kitchen or at the 
grocery store. Take that extra little step to reach for the naturally aged 
Tillamook® Sharp Cheddar instead of the generic, mass-produced 
cheese. If you’re feeling particularly adventurous, buy your own 
noodles and make your kids mac and cheese. Ah, life on the edge. 


Escape from 


BEIGELAND 


Start with cheese. 
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Tillamook Cheese. Farmer owned since 1909. 





sociation 


< 
ie 
® 





© 2005 
























































































































































WATT 
California 











TRAVEL | ROAD TRIP 


the way is Mono Hot Springs Resort. 
Listed on the National Register of 
Historic Places, the resort was built in 
1935, a few years after Southern Cali- 
fornia Edison completed this stretch 
of road as part of the Big Creek 
hydroelectric project. The current 
owners, the Winslow family, have 
been running the place for 43 years. 
The location is spectacular, with very 
rustic—even for this part of the 
world—cabins and mineral water 
bathing tubs. (Camping is another 
overnight option. ‘There are seven 
campgrounds in the area—for reserva- 
tions, visit www.reserveusa.com Or 
call 877/444-6777—and two of them, 
Vermilion and Jackass Meadows, have 
piped water; bring bottled water to 
the others. Backpackers who stop by 
the High Sierra Ranger Station can 
pick up a free wilderness permit, 
though availability is limited—reserving 
a permit costs $5—and then set up a 
tent anywhere that’s at least 100 feet 
from a stream or lake.) 

At Edison Lake, Vermilion Valley 
Resort has lodging, boat rentals, ferry 
service, and a small cafe decorated 
with mounted trophy trout. The lake 
is known for big fish, especially wild 
German brown trout, so mealtime 
conversation usually revolves around 
who is catching what with which 
tackle. VVR 1s a beloved rest stop for 
backpackers, who use the resort as a 
resupply point while trekking the 
Pacific Crest Trail or John Muir Trail. 


The Queen of the High Sierra 
Back at the fork, if you take a right, in 
about 6 miles you'll come to Florence 
Lake, with a small but friendly store 
and boat rentals. This is the end of 
the road, where the pavement ends 
and the wilderness begins. ‘Io contin- 
ue through the Sierra, you have to 
walk— or ride. Florence Lake is a base 
for High Sierra Pack Station, which 
leads half-day, all-day, and overnight 
horseback trips from here and from 
Edison Lake. 

At Florence Lake, most hikers board 
the ferry, a 22-seater that once tended 
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buoys on San Francisco Bay. At thi 
far side of the lake, trails lead inte 
John Muir Wilderness. Karla Hurl 
whose family has been operating FI 
rence Lake Store & Ferry since 194 
says, “People get on that boat and { 
they leave everything behind. Ever 
it’s only for a few days, entering 
wilderness means making a co 
ment to a much simpler way of life 
Karla’s mother, 90-year-old Ade 
Smith, takes that commitment to 
heart. With the help of Karla, son~ 
law Tom, and granddaughter Hila)» 
Smith manages the Muir Trail Rang 
a rare patch of private land within: 
federal wilderness area. Since 1952 
Smith has been welcoming guests 
to the ranch’s cozy cabins along y' 
South Fork San Joaquin River, a 
5-mile hike or horseback ride from 
the ferry drop-off. Developed hot 
springs, a dining hall, and a stable ¢ 
30 horses complete the guest ranch 
package, but there is no bling herei/ 
“Sometimes people show up exyf 
ing a fancy dude ranch, and on thé; 
first day they wear their clean whit 
britches and tall boots with spurs. ® 
by the second day, they put on jeay}" 
and a straw hat and are much hapjy . 
er,’ says Smith. 
About a mile from the ranch is t%, 
211-mile John Muir Trail, which J 
attracts backpackers from all over 1)... 
world. Over the years, the Smith a} 
Hurley families have supplied hun 
dreds of hikers with food and med) 
assistance, earning Adeline Smith (| 
affectionate title of “Queen of the 
High Sierra.” bs 
In her 50-plus-year reign at the © 
ranch, Smith has seen many chang)” 
including the addition of a generat: bi 
to produce electricity and the con-" Vis. 
struction of the existing log cabins. | ll 
Still, things haven’t changed too 7 
much—which is just the way Muir cs 
‘Trail Ranch’s guests like it. Many, /j;); 
Margie Youngblood of Texas, retut’ *le, 
year after year. “I’ve only missed ¢ *lai; 
summer since 1987.” she says. “Th | . 
ranch is like a retreat. Going back) 
does my soul good.” 


, e 
#iiser Pass 
BK up on major supplies and 
bline before leaving Prather or 
yer Lake on State 168. Get 
5, Wilderness permits, and vis- 
Honformation at the High Sier- 
langer Station (8-4:30 daily; 
8 Auberry Rd., off State 168, 
er; www.fs.fed.us/r5/sierra or 


855-5355). 


igh Sierra Visitor Center. Call 
Wid. 559/877-7173. 


lono Hot Springs Resort. Very 
cabins (18 total) and natur- 

ithing tubs. From $55. www. 

photsprings.com or 559/325- 




















irmilion Valley Resort. 5 tent 
fis and 4 motel rooms from 
www.edisonlake.com or 559/ 


4000. 


igh Sierra Pack Station. 

2d half-day ($60) and all-day 

)) rides and multiday pack 

(call for rates). www.high 

igi packstation.com or 559/ 
2617225. 

ence Lake Store & Ferry. 

#7$9, $17 round-trip. www. 

jce-lake.com 



















Bhhir Trail Ranch. Typically, the 
Mf) ranch is rented by the week 
SF oups of 15 to 20, but space 








































is sometimes available for smaller 
groups and for individuals (check 


An easy drive 
from Fresno, 


the ranch’s website for dates). Kaiser Pass 

$595 per person per week. www. Road leads to 

muirtrailranch.com or 209/966- Mono Hot 

3195. Springs (top 

left), hiking 

Hiking near Florence 
. Lake (top 

The area around Kaiser Pass Road right), and 

is made for summer hiking. Here arenes 

are three of our favorite trails. Sanean 


Devil’s Bathtub. After a steep 
tromp through Twin Meadows, a 
rocky, alpine lake awaits swim- 
mers. 

DISTANCE: 8.8 miles round-trip. 
DIFFICULTY: Strenuous. 

START HERE: Near Vermilion 
Campground at Edison Lake. 


views (above). 


Mono Meadow; Doris and Tule 
Lakes. Stop at Doris Lake, 1 mile 
out, or press on to Tule Lake and 
Mono Meadow. 

DISTANCE: 5 miles round-trip. 
DIFFICULTY: Easy. 

START HERE: Mono Hot Springs 
Resort, near entrance to Mono 
Hot Springs Campground. 


Twin Lakes. Spectacular views 
from Potter Pass and a visit to 
two granite-bound lakes. 
DISTANCE: 6.4 miles round-trip. 
DIFFICULTY: Moderate. 

START HERE: 4.8 miles east on 
Kaiser Pass Rd. from State 168. 
Park on the south side of the 

road; the trail begins on the north 
side. * 
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the 
We're celebrating our Tricentennial, 
and you're invited. From April 2005 


through 2006, Albuquerque will be 


home to events and exhibits honoring 











our 300 years of art, history, and culture. 


To plan your trip to the Albuquerque 








Tricentennial, visit itsatrip.org. 
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= Andrew Molera 
tif MILES State Park 
| | You schlep your stuff 
! Ya mile to camp 
Big Sur here, but the beach 
Campground access makes it 





worthwhile. Monday 
or Tuesday is most 






and Cabins Ventana Big Sur 


At this redwood- 
shaded private 
campground, the 







promising in summer. 
STATS: 24 primitive 
sites, $9; first come, 


Campground 


This private camp- 


























ground has secluded 
sites among mature 


first served. 
INFO: www.parks.ca. 


| Big Sur River is the 
|| biggest draw. (Hot 










He showers come in gov or 831/667- redwoods; summer 
| second.) Reserve “a 2315. midweek slots are 
| well ahead for week- ”» often open. Book a 
| ends or get on the massage at adjacent 
waiting list. Ventana Inn & Spa. 







STATS: 80 tent and 
RV sites from $27 
Sun-Thu. 

INFO: www.ventana 
campground.com or 


831/667-2712. 


STATS: 81 sites from Pfeiffer Big Sur 


| $29. State Park 

| INFO: 831/667-2322. Great for kids —the 
i 

i 






park has a nature 
center and softball 
field. Weekend reser- 
vations fill by spring; 
try midweek. 
































Kirk Creek 


STATS: About 200 “~ SAS 

sites from $25. oe Campground 
INFO: www.parks.ca. : fi The prettiest camp- 
gov or 831/667- Limekiln ground in California. 
2315; www.reserve State Park Hopeful campers 





america.com or 800/ 
444-7275 for reser- 
vations. 


wait to snag spots 
as soon as others 
leave—try 1] a.m. 
Sunday or midweek. 
STATS: 34 sites, $20; 


Beach sites are too 
close to the State 1 
bridge; go for the 
|] ~ inland sites among 
|| the redwoods. Mid- 








ea . week is your best bet. first come, first 
| | Pitch you r - STATS: 33 sites, $25. served. 
INFO: www.parks.ca. INFOS WWWACeni 
| ° gov or 831/667- one.com or 805/434- 
| te n t 1 n 2403; www.reserve 1996. 
ts america.com or 800/ 
| | d . e “a 444-7275 for reser- 
Hi) il pa rd ise e Aa vations. 


| A 
Plaskett Creek 


| Camp in - 
| | Big Sur ome 


didn’t make a reser- 
vation or are with 





| BY ABIGAIL PETERSON Nacimiento 


i 
i 
j 










friends. The sites are Camparound 
ILLUSTRATION BY TIM CARROLL too close together to N Pg 
‘ feel private; some This and nearby 
| The Big Sur coast has the most beau- dae eon w. Ponderosa are good) 
i ty tiful camping in the world. That fact is shade. But across the inland options; prim 
highway is stunning E itive dirt sites have © 





f so well known that in summer, it can Sab ee good hiking acces 















seem tough to find a spot to unroll STATS: 96 sites, $20: Ss a Nona 4 
a | your sleeping bag. But here’s a secret: first come, first cecdat eee oa 







served. 

INFO: www.camp 
one.com or 805/434- 
Better yet, book now for fall; you'll 1996. 


| 
| 
| beat the crowds and score the best 
| 
|| 
| 





There are still campsites available— 
you just have to work to find them. 


sites, $15; all first 
come, first served. — 
INFO: www.camp — 

one.com or 805/434" 
1996. 















| weather of the year. # 
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Most everyday luxuries you can do without. 
With one possible exception. 











Quilted Northern Ultra* is the only bath tissue 
made with unique Plush-Quilts™ So it’s ultra soft 
and ultra thick. Once you've tried it, it'll be one 
everyday luxury you won't want to live without. 


Quilted Northern Ultra. 
Treat yourself to Plush-Quilts." 


z Lam GeorgiaPacific 

























































































TRAVEL | THINGS TO DO IN NORTHERN CALIFORNIA 


Imagine a wine-tasting room where you could have seconds Wine Country Yacht 
Ta ste t he and thirds and fourths) of whatever you like, paired with i pore 02 Pa 
outstanding food. Where you wouldn’t have to deal with lines, incldilig wine ae Se. d; boa j 


e c 
g ood ; if e waits, or traffic. Where, instead of four walls, you could look departs from Napa Valley 
at an ever-changing tableau of the Napa River’s grassy banks, | Marina, on Cuttings Wharf 


— 





Rd. off State 29; www.wine 


| } | a b oar d a drawbridge, maybe even an osprey. yachiiliom or aa 
i | Welcome to Wine Country Yacht Charters, Napa County’s 


4 
i} ° most unpretentious place to relax and drink wine. Anything 

{| dq Wi ne goes aboard captain Jon McGuire’s yacht charter service, 

| which debuted last year. “You want a winemaker to come in 

[1 Co u nt ry and do a tasting with you? You got it,” McGuire says. “You 

il | : want to go see fireworks displays on the Fourth? Done.” For 

|| i) cruise a price, of course. You pay extra for wine and food, and any 

1 I other add-ons. 

al For McGutre, the yacht service is just an extension of a long 

| tradition. “My friends and I used to go out at sunset to drink 

wine on the water,” he says. “We called it the Sunday Sunset 

Club.” Now you're invited to jomm. —AMY WOLF 











| 
| | A float down the 
itil Napa River gives 
you a whole new 
| perspective on 
| the Napa Valley, 
WAY id It with scenery 
reminiscent of 
i the California 
Delta and a 
more relaxed 
vibe. 
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SUNSET RECOMMENDS 


Ballpark 
for tykes 


Get a splash hit at a Giants 


field just for kids 


If your kids yearn to be just like the Giants, 
smacking long, arcing hits right into San Fran- 
cisco Bay, pack ‘em up and head to Barry Bonds 
Junior Giants Field, just south of SBC Park, on 


Junior Giants 

Field (open dai- 
ly; free; Terry Francois 
St. at Third St.; 877/ 
574-4268); Amici’s 
($; 216 King St.; 415/ 
546-6666); Marble 
Slab Creamery (219 
King; 415/896-2223) 


McCovey Cove. 


Here in the glowing 
lights of the big boys’ 
stadium, a statue of Willie 
McCovey overlooks a 
mini baseball field, and 
bronze plaques with the 
names of past Giants line 
the waterway. Nearby are kid-friendly spots 
like the Giants Dugout Store and, just north, 
wood-fired pizza at Amici’s East Coast Pizzeria 
and cold scoops at Marble Slab Creamery. 

Bring little ones to the park this month dur- 
ing baseball’s All-Star break and dream about 
your own future all-stars. And experience the 
most glorifying game of catch you've played in 


years. —ABIGAIL PETERSON 
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FIVE GREAT ... 


Eastern Sierra eats along U.S. 395 


BISHOP 
Erick Schat’s 


Bakery. Genera- 
tions of Eastern Sier- 
ra travelers have 
made a beeline to 
this block-long, 
Dutch-themed land- 
mark, famed for its 
pies and its sheep- 
herder bread. 763 N. 
Main St. at U.S. 395; 
760/873-7156. 


TRAVEL. THINGs To Do IN NORTHERN CALIFORNIA 


BISHOP 
Mahogany 


Smoked Meats. 
A great place to stop 
for jerky, but carni- 
vores will find so 
much more: smoked 
beef, buffalo, bacon, 
ham, sausages, and 
elk tamales. 2345 N. 
Sierra Hwy. (U.S. 
395); 888/624-6426. 


BRIDGEPORT 
The Pony 
Espresso Coffee 


Company. Let the 
screen door bang 
behind you and settle 
down for a cup of cof- 
fee or a Loca-Mocha. 
Or head outside and 
sip your drink on the 
pleasant umbrella- 
shaded deck. $. 157 
Main St. at U.S. 395; 
760/932-7798. 


LEE VINING 
Tioga Toomey’s 
Whoa Nellie 


Deli. Fill up with 
premium—at a 
Mobil station that 
whips up lobster 
taquitos and filet 
mignon. Dine inside, 
or outside on the 
lawn with its sweep- 
ing view of Mono 
Lake. $$. State 120 
at U.S. 395; 760/ 
647-1088. 































WALKER 


Walker Burge 
Between Bridgep 
and Lake Tahoe, il |. 
roadside burger Ss’ 

is enlivened by Fa 
collection of han 
made birdhouse: 
the picnic area. | jr inc 
Great big burger’) 
and thick shakes" )§\y) 
$. 107008 U.S. 4) Mp 
35 miles north | a 


a VC 


Vv 


Bridgeport; 530/4 |” 
2219. —HARRIG)» 0 
MANLEY ks 


















































































































ARICEPT® (Donepezil Hydrochloride Tablets) 


Brief Summary—see package insert for full prescribing information. INDICATIONS AND USAGE ARICEPT” is indicated 
for the treatment of mild to moderate dementia of the Alzheimer’s type. CONTRAINDICATIONS ARICEPT” is contraindicated 
in patients with known hypersensitivity to donepezil hydrochloride or to piperidine derivatives. WARNINGS Anesthesia: 
ARICEPT®, as a cholinesterase inhibitor, is likely to exaggerate succinylcholine-type muscle relaxation during anesthesia 
Cardiovascular Conditions: Because of their pharmacological action, cholinesterase inhibitors may have vagotonic effects 
on the sinoatrial and atrioventricular nodes. This effect may manifest as bradycardia or heart block in patients both with and 
without known underlying cardiac conduction abnormalities. Syncopal episodes have been reported in association with the 
use of ARICEPT”. Gastrointestinal Conditions: Through their primary action, cholinesterase inhibitors may be expected 
to increase gastric acid secretion due to increased cholinergic activity. Therefore, patients should be monitored closely for symptoms 
of active or occult gastrointestinal bleeding, especially those at increased risk for developing ulcers, e.g,, those with a history 
of ulcer disease or those receiving concurrent nonsteroidal anti-inflammatory drugs (NSAIDS). Clinical studies of ARICEPT” 
have shown no increase, relative to placebo, in the incidence of either peptic ulcer disease or gastrointestinal bleeding. ARICEPT”, 
as a predictable consequence of its pharmacological properties, has been shown to produce diarrhea, nausea and vomiting. 
These effects, when they occur, appear more frequently with the 10 mg/day dose than with the 5 mg/day dose. In most cases, 
these effects have been mild and transient, sometimes lasting one to three weeks, and have resolved during continued use 
of ARICEPT”. Genitourinary: Although not observed in clinical trials of ARICEPT”, cholinomimetics may cause bladder 
outflow obstruction. Neurological Conditions: Seizures: Cholinomimetics are believed to have some potential to cause 
generalized convulsions. However, seizure activity also may be a manifestation of Alzheimer's Disease. Pulmonary 
Conditions: Because of their cholinomimetic actions, cholinesterase inhibitors should be prescribed with care to patients 
with a history of asthma or obstructive pulmonary disease. PRECAUTIONS Drug-Drug Interactions (see Clinical 
Pharmacology: Clinical Pharmacokinectics: Drug-drug Interactions) Effect of ARICEPT® on the Metabolism of Other 
Drugs: No in vivo clinical trials have investigated the effect of ARICEPT® on the clearance of drugs metabolized by CYP 3A4 
(e.g. cisapride, terfenadine) or by CYP 2D6 (e.g. imipramine). However, in vitro studies show a low rate of binding to these 
enzymes (mean Kj about 50-130 yM), that, given the therapeutic plasma concentrations of donepezil (164 nM), indicates little 
likelihood of interference, Whether ARICEPT” has any potential for enzyme induction is not known. Formal pharmacokinetic 
studies evaluated the potential of ARICEPT for interaction with theophylline, cimetidine, warfarin, digoxin and ketoconazole, 
No effects of ARICEPT” on the pharmacokinetics of these drugs were observed. Effect of Other Drugs on the Metabolism 
of ARICEPT ®: Ketoconazole and quinidine, inhibitors of CYP450, 344 and 2D6, respectively, inhibit donepezil metabolism 
in vitro. Whether there is a clinical effect of quinidine is not known. In a 7-day crossover study in 18 healthy volunteers, 
ketoconazole (200 mg q.d.) increased mean donepezil (5 mg q.d.) concentrations (AUCQ-24 and Cmax) by 36%. The 
clinical relevance of this increase in concentration is unknown. Inducers of CYP 2D6 and CYP 3A4 (e.g., phenytoin, 
carbamazepine, dexamethasone, rifampin, and phenobarbital) could increase the rate of elimination of ARICEPT®. Formal 
pharmacokinetic studies demonstrated that the metabolism of ARICEPT” is not significantly affected by concurrent administration 
of digoxin or cimetidine. Use with Anticholinergics: Because of their mechanism of action, cholinesterase inhibitors have 
the potential to interfere with the activity of anticholinergic medications. Use with Cholinomimetics and Other 
Cholinesterase Inhibitors: A synergistic effect may be expected when cholinesterase inhibitors are given concurrently 
with succinylcholine, similar neuromuscular blocking agents or cholinergic agonists such as bethanechol. Carcinogenesis, 
Mutagenesis, Impairment of Fertility No evidence of a carcinogenic potential was obtained in an 88-week carcinogenicity 
study of donepezil hydrochloride conducted in CD-1 mice at doses up to 180 mg/kg/day (approximately 90 times the maximum 
recommended human dose on a mg/m? basis), or in a 104-week carcinogenicity study in Sprague-Dawley rats at doses up 
to 30 ma/ka/day (approximately 30 times the maximum recommended human dose on a ma/m? basis). Donepezil was not 
mutagenic in the Ames reverse mutation assay in bacteria,or ina mouse lymphoma forward mutation assay in vitro. In the 
chromosome aberration test in cultures of Chinese hamster lung (CHL) cells, some clastogenic effects were observed. Donepezil 
was not clastogenic in the /n vivo mouse micronucleus test and was not genotoxic in an in vivo unscheduled DNA synthesis 
assay in rats. Donepezil had no effect on fertility in rats at doses up to 10 mg/kg/day (approximately 8 times the maximum 
recommended human dose on ama/m basis). Pregnancy Pregnancy Category C: Teratology studies conducted in preanant 
rats at doses up to 16 ma/kg/day (approximately 13 times the maximum recommended human dose on a ma/m? basis) and 
in pregnant rabbits at doses up to 10 mg/kg/day (approximately 16 times the maximum recommended human dose on ama/m? 
basis) did not disclose any evidence for a teratogenic potential of donepezil. However, in a study in which pregnant rats were 
given up to 10 mg/kg/day (approximately 8 times the maximum recommended human dose on a mg/m? basis) from day 17 
of gestation through day 20 postpartum, there was a slight increase in still births and a slight decrease in pup survival through 
day 4 postpartum at this dose; the next lower dose tested was 3 mg/kg/day. There are no adequate or well-controlled studies 
in pregnant women. ARICEPT® should be used during pregnancy only if the potential benefit justifies the potential risk to the 
fetus. Nursing Mothers It is not known whether donepezil is excreted in human breast milk. ARICEPT® has no indication 
for use in nursing mothers. Pediatric Use There are no adequate and well-controlled trials to document the safety and efficacy 
of ARICEPT” in any illness occurring in children. Geriatric Use Alzheimers disease is a disorder occurring primarily in individuals 
Over 55 years of age. The mean age of the patients enrolled in the clinical studies with ARICEPT® was 73 years; 80% of these 
patients were between 65 and 84 years old and 49% of the patients were at or above the age of 75. The efficacy and safety 
data presented in the clinical trials section were obtained from these patients. There were no clinically significant differences 
in most adverse events reported by patient groups =65 years old and <65 years old. ADVERSE REACTIONS Adverse Events 
Leading to Discontinuation The rates of discontinuation from controlled clinical trials of ARICEPT? due to adverse events 
for the ARICEPT” 5 mg/day treatment groups were comparable to those of placebo-treatment groups at approximately 5%. 
The rate of discontinuation of patients who received 7-day escalations from 5 ma/day to 10 ma/day, was higher at 13%. The 
most common adverse events leading to discontinuation, defined as those occurring in at least 2% of patients and at twice 
the incidence seen in placebo patients, are shown in Table 1. 


Table 1. Most Frequent Adverse Events Leading to Withdrawal 
from Controlled Clinical Trials by Dose Group 


Dose Group Placebo 5 mg/day 10 mg/day 
ARICEPT” ARICEPT® 
Patients Randomized 355 350 315 
Event/% Discontinuing 
Nausea 1% 1% 3% 
Diarrhea 0% <1% 3% 
Vomiting <% 1% 2% 


Most Frequent Adverse Clinical Events Seen in Association with the Use of ARICEPT® The most common adverse 
events, defined as those occurring at a frequency of at least 5% in patients receiving 10 mg/day and twice the placebo rate, 
are largely predicted by ARICEPT”’s cholinomimetic effeats. These include nausea, diarrhea, insomnia, vomiting, muscle cramp, 
fatigue and anorexia, These adverse events were often of mild intensity and transient, resolving during continued ARICEPT” 
treatment without the need for dose modification. There is evidence to suggest that the frequency of these common adverse 
events may be affected by the rate of titration. An open-label study was conducted with 269 patients who received placebo in 
the 15 and 30-week studies. These patients were titrated to a dose of 10 mg/day over a 6-week period. The rates of common 
adverse events were lower than those seen in patients titrated to 10 mg/day over one week in the controlled clinical trials and 
were comparable to those seen in patients on 5 mg/day. See Table 2 for a comparison of the most common adverse events 
following one and six week titration regimens. 


Table 2. Comparison of Rates of Adverse Events in Patients 
Titrated to 10 mg/day Over 1 and 6 Weeks 


No titration One week titration Six week titration 

Adverse Event Placebo 5 mg/day 10 mg/day 10 mg/day 

(n=315) (n=311) (n=315) (n=269) 
Nausea 6% 5% 19% 6% 
Diarrhea 5% 8% 15% 9% 
Insomnia 6% 6% 14% 6% 
Fatigue 3% 4% 8% 3% 
Vomiting 3% 3% 8% 5% 
Muscle cramps 2% 6% 8% 3% 
Anorexia 2% 3% 1% 3% 


Adverse Events Reported in Controlled Trials The events cited reflect experience gained under closely monitored conditions 
of clinical trials in a highly selected patient population. In actual clinical practice or in other clinical trials, these frequency estimates 
may not apply, as the conditions of use, reporting behavior, and the kinds of patients treated may differ. Table 3 lists treatment 
emergent signs and symptoms that were reported in at least 2% of patients in placebo-controlled trials who received 
ARICEPT® and for which the rate of occurrence was greater for ARICEPT” assigned than placebo assigned patients. In general, 
adverse events occurred more frequently in female patients and with advancing age 
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Table 3. Adverse Events Reported in Controlled Clinical Trials in at Least 2% of Patients 
Receiving ARICEPT” and at a Higher Frequency than Placeho-treated Patients 





































Body System/Adverse Event Placebo ARICEPT” 
(n=355) (n=747) 

Percent of Patients with any Adverse Event 72 14 
Body as a Whole 

Headache 9 10 

Pain, various locations 8 9 

Accident 6 z 

Fatigue 3 5 
Cardiovascular System 

Syncope 1 2 
Digestive System 

Nausea 6 1 

Diarrhea 5 10 

Vomiting 3 5 

Anorexia 2 4 
Hemic and Lymphatic System 

Ecchymosis 3 4 
Metabolic and Nutritional Systems 

Weight Decrease 1 3 
Musculoskeletal System 

Muscle Cramps 2 6 

Arthritis 1 2 
Nervous System 

Insomnia 6 S 

Dizziness 6 8 

Depression <1 3 

Abnormal Dreams 0 q 

Somnolence <1 2 
Urogenital System 

Frequent Urination 1 2 






Other Adverse Events Observed During Clinical Trials ARICEPT® has been administered to over 1700 individuals ¢ 
during clinical trials worldwide. Approximately 1200 of these patients have been treated for at least 3 months and more tha 
1000 patients have been treated for at least 6 months. Controlled and uncontrolled trials in the United States included approximately 
900 patients. In regards to the highest dose of 10 ma/day, this population includes 650 patients treated for 3 months, 4i o 
patients treated for 6 months and 116 patients treated for over 1 year. The range of patient exposure is from 1 to 1214 d 
Treatment emergent signs and symptoms that occurred during 3 controlled clinical trials and two open-label trials in the Unite 
States were recorded as adverse events by the clinical investigators using terminology of their own choosing. To provid 
Overall estimate of the proportion of individuals having similar types of events, the events were grouped into a smaller numbe 
of standardized categories using a modified COSTART dictionary and event frequencies were calculated across all studies. 
These categories are used in the listing below. The frequencies represent the proportion of 900 patients from these trials who 
experienced that event while receiving ARICEPT® All adverse events occurring at least twice are included, except for thosen| 
already listed in Tables 2 or 3, COSTART terms too general to be informative, or events less likely to be drug caused. Events 
are Classified by body system and listed using the following definitions: frequent adverse events—those occurring in at leasl 
1/100 patients; infrequent adverse events—those occurring in 1/100 to 1/1000 patients. These adverse events are not necessari 
related to ARICEPT® treatment and in most cases were observed at a similar frequency in placebo-treated patients in the controllea 
studies. No important additional adverse events were seen in studies conducted outside the United States. Body as a Whole: 
Frequent: influenza, chest pain, toothache; /nfrequent: fever, edema face, periorbital edema, hernia hiatal, abscess, cellulitis 
chills, generalized coldness, head fullness, listlessness. Cardiovascular System: Frequent: hypertension, vasodilation » 
atrial fibrillation, hot flashes, hypotension; /nfrequent:angina pectoris, postural hypotension, myocardial infarction, AV block 
(first degree), congestive heart failure, arteritis, bradycardia, peripheral vascular disease, supraventricular tachycardia, deep 
vein thrombosis. Digestive System: Frequent fecal incontinence, gastrointestinal bleeding, bloating, epigastric pain; /nfreqe 
eructation, gingivitis, increased appetite, flatulence, periodontal abscess, cholelithiasis, diverticulitis, drooling, dry mouth, fevel 
sore, gastritis, irritable colon, tongue edema, epigastric distress, gastroenteritis, increased transaminases, hemorrhoids, ileuse! 
increased thirst, jaundice, melena, polydipsia, duodenal ulcer, stomach ulcer. Endocrine System: /nfrequent: diabetes mellitusty 
goiter. Hemic and Lymphatic System: /nfrequent: anemia, thrombocythemia, thrombocytopenia, eosinophilia’) 
erythrocytopenia. Metabolic and Nutritional Disorders: Frequent: dehydration; Infrequent gout, hypokalemia, increasecy’ 
creatine kinase, hyperglycemia, weight increase, increased lactate dehydrogenase. Musculoskeletal System: Frequent: 
bone fracture; /nfrequent: muscle weakness, muscie fasciculation. Nervous System: Frequent: delusions, tremor, irritability” 
paresthesia, aggression, vertigo, ataxia, increased libido, restlessness, abnormal crying, nervousness, aphasia; Infrequent 
cerebrovascular accident, intracranial hemorrhage, transient ischemic attack, emotional lability, neuralgia, coldness (localized) 
muscle spasm, dysphoria, gait abnormality, hypertonia, hypokinesia, neurodermatitis, numbness (localized), paranoias | 
dysarthria, dysphasia, hostility, decreased libido, melancholia, emotional withdrawal, nystagmus, pacing. Respiratoi 
System: Frequent: dyspnea, sore throat, bronchitis; Infrequent: epistaxis, post nasal drip, pneumonia, hyperventilation, pulmonal | 
congestion, wheezing, hypoxia, pharyngitis, pleurisy, pulmonary collapse, sleep apnea, snoring. Skin and Appendagesi.s 
Frequent: pruritus, diaphoresis, urticaria; Infrequent: dermatitis, erythema, skin discoloration, hyperkeratosis, alopedi 
fungal dermatitis, herpes zoster, hirsutism, skin striae, night sweats, skin ulcer. Special Senses: Frequent cataract, eye irritatio 
vision blurred; /nfrequent dry eyes, glaucoma, earache, tinnitus, blepharitis, decreased hearing, retinal hemorrhage, otitis extemal) 
otitis media, bad taste, conjunctival hemorrhage, ear buzzing, motion sickness, spots before eyes. Urogenital System: Freai 
urinary incontinence, nocturia; /nfrequent’ dysuria, hematuria, urinary urgency, metromhagia, cystitis, enuresis, prostate hypertro 
pyelonephritis, inability to empty bladder, breast fibroadenosis, fibrocystic breast, mastitis, pyuria, renal failure, vagini 
Postintroduction Reports Voluntary reports of adverse events temporally associated with ARICEPT® that have been recei 
since market introduction that are not listed above, and that there is inadequate data to determine the causal relationship withy 
the drug include the following: abdominal pain, agitation, cholecystitis, confusion, convulsions, hallucinations, heart blocks 
(all types), hemolytic anemia, hepatitis, hyponatremia, neuroleptic malignant syndrome, pancreatitis, and rash. OVERDOSAG 
Because strategies for the management of overdose are continually evolving, it is advisable to contact 
Poison Control Center to determine the latest recommendations for the management of an overdose of anys 
drug. As in any case of overdose, general supportive measures should be utilized. Overdosage with cholinesterase inhibitors 
can result in cholinergic crisis characterized by severe nausea, vomiting, salivation, sweating, bradycardia, hypotension, respiratone 
depression, collapse and convulsions. Increasing muscle weakness is a possibility and may result in death if respiratory muscles 
are involved, Tertiary anticholinergics such as atropine may be used as an antidote for ARICEPT® overdosage. nae 
atropine sulfate titrated to effect is recommended: an initial dose of 1.0 to 2.0 mg |V with subsequent doses based upon clinicay 
response. Atypical responses in blood pressure and heart rate have been reported with other cholinomimetics wher 
co-administered with quaternary anticholinergics such as glycopyrrolate. itis not known whether ARICEPT® and/or its metabolites® 
can be removed by dialysis (hemodialysis, peritoneal dialysis, or hemofiltration). Dose-related signs of toxicity in animale 
included reduced spontaneous movement, prone position, staggering gait, lacrimation, clonic convulsions, ao 
day§) 






















































respiration, salivation, miosis, tremors, fasciculation and lower body surface temperature. DOSAGE AND ADMINISTRATIO! 
The dosages of ARICEPT® shown to be effective in controlled clinical trials are 5 mg and 10 mg administered once per ¢ 

The higher dose of 10 mg did not provide a statistically significantly greater clinical benefit than 5 ma. There is a suggestion” | 
however, based upon order of group mean scores and dose trend analyses of data trom these clinical trials, that a daily dose j 
of 10 mg of ARICEPT® might provide additional benefit for some patients. Accordingly, whether or not to employ a dose 0s 
10mg is a matter of prescriber and patient preference. Evidence from the controlled trials indicates that the 10 mg dose, with | 
a one week titration, is likely to be associated with a higher incidence of cholinergic adverse events than the 5 mg dose. In 
open label trials using a 6 week titration, the frequency of these same adverse events was similar between the 5 mg and 10 
mg dose groups. Therefore, because steady state is not achieved for 15 days and because the incidence of untoward effects 
may be influenced by the rate of dose escalation, treatment with a dose of 10 mg should not be contemplated until pata ; 
have been on a daily dose of 5 mg for 4 to 6 weeks. ARICEPT® should be taken in the evening, just prior to retiring. ARICE 

can be taken with or without food. HOW SUPPLIED ARICEPT” is supplied as film-coated, round tablets containing eithe™ 
5 mg or 10 mg of donepezil hydrochloride, The 5 mg tablets are white. The strenath, in mg (5), is debossed on one side ant 
ARICEPT is debossed on the other side. The 10 mg tablets are yellow. The strength, in mg (10), is debossed on one sideanc” 
ARICEPT is debossed on the other side. 5 mg (White): Bottles of 30 (NDC# 62856-245-30), Bottles of 90 
(NDC# 62856-245-90), Unit Dose Blister Package 100 (10x10) (NDC# 62856-245-41). 10 mg (Yellow): Bottles of St) 
(NDC# 62856-246-30), Bottles of 90 (NDC# 62856-246-90), Unit Dose Blister Package 100 (10x10! ) 
(NDC# 62856-246-41). Storage: Store at controlled room temperature, 15°C to 30°C (59°F to 86°F). 
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Borde A young chef lures drivers off I-5 


pve, stand- ‘ : 
Sind her Rebecca Reichardt could have opened her restaurant in Sacramento, 


yily did or even San Francisco. Instead, she stayed in Woodland, where she was 
a of the raised, and where she still lives. 

a Though she’s a hometown girl through and through, Reichardt did 

: live in Sacramento for four months, taking courses at American River 
College’s culinary program and working at Paragary’s, a well-known 
Sacramento restaurant. She stuck with the job, not school: “I was learn- 
ing more at work, and they were paying me,” she laughs. 
And, she says, “I liked the speed and the pressure and the 
people.” 

Apparently, it liked her too. Now, at age 27, she’s pack- 
ing in crowds at ‘Tazzina Bistro, which opened last year 
along Woodland’s quiet Main Street. The bistro, with a 
changing menu of inventive New American fare like 
sweetbreads, a Kobe beef burger, and fried green tomato 
salad, has lured visitors from as far away as Oregon and Washington— 
most of them venturing off Interstate 5—but it also has an enthusiastic 
following with a broad cross section of locals. 

The support from locals is only fitting, given Reichardt’s emphasis 
on buying from area farmers and on helping her hometown come into 
its own. “People have known that Woodland could do a lot more and 
had resources that weren’t being tapped,” she says. “Woodland is proud 
that someone is using their ingredients, and they show that in their 
support.” —KATE WASHINGTON 





be 


Tazzina 

Bistro ($$; 
lunch Tue-Sat, 
dinner Tue—Sun, 
breakfast Sat, 
brunch Sun; 614 
Main St., Wood- 
land; 530/661- 
1700) 
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Celestial 
smorgasbord 


The pleasure of picnics lies in their 
variety. | like olives, pickles, a cou- 
ple of cheeses, wine plus iced tea, 
and lots of cookies and cake. 

The summer concerts at Mt. 
Hamilton’s Lick Observatory, 19 
miles east and 4,200 feet above 
San Jose, provide a perfect picnic 
opportunity. Not just for a meal 
with a great view but for the 
evening’s sampling of activities — 
an experiential smorgasbord. 

We started with the noshing and 
the view, devouring all the treats as 
we watched the sun sink behind the 
Coast Range. Then we settled into 
the hall of the 117-year-old obser- 
vatory building for a concert of 
Celtic classics, music that felt 
appropriately ethereal. Afterward, 
a researcher told us about explod- 
ing stars, and we got a clear, close- 
up view of the moon through the 
36-inch refractor telescope. 

On the winding drive down the 
mountain, with the streets of the 
Santa Clara Valley glittering below 
the stars, my husband sighed: “What 
a nice mix.” Exactly. Music of the 
Spheres (concerts Jul 29-30, Aug 
26-27, from $40, shows usually sell 
out); Summer Visitor Program 
(astronomy talks and telescope view- 
ing, Jul 15-16, Aug 12-13, Sep 
9-10; $5, tickets distributed by lot- 
tery; call for details). Observatory is 
on Mt. Hamilton Rd. (State 130), 

19 miles east of San Jose; www.uco 
lick.org or 408/274-5061. —LISA 
TAGGART 
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suburban THE ORIGINAL IS STILL THE BEST. CHEVY™ SUBURBAN® NOW WITH STANDARD STABILITRAK® (an I 
CAN GET2 IT ALSO HAS THE MOST POWERFUL AVAILABLE GASOLINE ENGINE? AND BEST T ee 
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SIZE SUV YOU 





EVERYTHING YOU EXPECT FROM THE BEST-SELLING FULL-SIZE SUVS? VISIT CHEV 


ONSTAR WITH ONE-YEAR SAFE & SOUND PLAN? IT’S THE MOST CAPABLE FULL 
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Listen to Japan 


Obon is the best time to check out 
San Jose’s rising Japantown 


Before you even reach Fifth Street in San Jose’s Japantown, 
the sweet, mysterious sounds of chidori folk music echo over 
loudspeakers, drawing visitors to a local Buddhist temple. 
Visit this month, and you'll see musicians and dancers in 
kimonos celebrate Obon, a summer festival held in honor of 


ancestors who have passed away. Preserving cultural traditions 


like Obon while attracting new visitors has become a focus 

of this fast-growing neighborhood. Just ask Brett Yasukawa, a 
fourth-generation Japanese American and rising-star chef who 
left Sausalito’s Sushi Ran last year to open his own Japantown 
hot spot, Restaurant Yasu. “I have heart in this area,” he says. 
“There’s old blood here still—that’s what I believe really 
makes the neighborhood great. I can see this community 
growing and changing with the times.” 


SEE Shuei-Do Manju Shop. wuat: Rows of Japanese 
treats filled with white and red bean paste. WHEN: Tue-Sun. 
wHeRE: 217 E. Jackson St.; 408/294-4148. 


Kogura Company. wuat: Jam-packed with all things Japanese, 
this family-owned business will help you find Zen. Browse 
through such treasures as teapots, lacquerware, dishware, and 
dolls in glass cases. WHEN: Daily. wHerE: 231 E. Jackson St.; 
408/294-3184. 


a> Japanese American Museum of San Jose. 

wxat: Learn about the history of Bay Area Japanese Ameri- 
cans, including their internment during World War II. 
Replicas of barracks and guard towers help visitors reflect on 
this passage in our history. WHEN: Tue—Sun (also open Sat dur- 
ing Obon festival). How mucn: Free. wHere: 535 N. Fifth St.; 
408/294-3138. 


ZN Restaurant Yasu. wat: Chef Brett Yasukawa’s master- 
pieces include grilled tri-tip with vegetables and daikon relish. 
WHEN: Dinner Mon-Sat. How MucH: $$. WHERE: 211 E. Jackson 
St.; 408/291-0684. 


San Jose Obon Festival. wuat: Feel the rhythm of 
San Jose Taiko and traditional Japanese music at this annual 
event hosted by the San Jose Buddhist Church Betsuin. 

Kids dressed in happi coats and kimonos are irresistible, as 

is the smell of chicken teriyaki on the grill. wHen: Jul 9-10. 
How MuCH: Free. wHere: Along Fifth St. in front of the temple; 
4.()8/293-9292. —MICHELLE LAU 
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The heart of San 

Jose’s Japantown is 
Fifth and Jackson Streets. 
www.japantownsanjose. 


org or 408/298-4303 
























twas our turn 
host... 


nd this time we had a little extra 


3. Our standing “date” with another 


ple always used to feel like such a 
Bid scramble. But now that we belong 
he Sunset Wine Club, we let 
set's food and wine editors pick 


Wine and set the menu! 


. 


un for all of us to try the great 
wines we receive. And the 
iched recipes make planning our 


ats a snap. 


INE CLUB 


KPLORE THE WINES OF THE WEST 


~. 





a all 





editors and expert wine panel screen hundreds of wines before making our selections 





ne Sunset Wine Club. Each month, two of these hand-selected bottles will be shipped 
ht to your door. We also include tasting notes and recipe pairings to help you enjoy 


vines. The club is an ideal way to discover new favorites, and share them with your 
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CSN ha 


ds and family. You can also reorder at significant discounts. 
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ee 


or call toll-free 


ship in the Sunset Wine Club is $34.95 per month plus shipping, handling and any applicable taxes, Due to alcohol regulations that vary from state to state, we are only able to ship to CA, IA, ID, IL, MO, 
| H, NM, NV, OR, SC, TX, WA, WI, WV, and WY. tSample shipment wines are subject to change 
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Brundage Mountain 
Resort 


In the summer, this 1,340- 
acre alpine ski area trans- 
forms into a mountain-bike 
mecca offering 1,800 feet 
of vertical descent — all 
served by chairlifts. 


Fort Boise Park 


Boise’s Ridge to Rivers Trail 
System contains a network 
of all-abilities trails plying 
the sprawling protected 
open space adjacent to the 
city’s northern foothills. 


Ponderosa State Park 


Ride from McCall to enjoy 
scenic trails through large 
stands of ponderosa pines 
and shaded green corridors 
ona hilly peninsula jutting 
into Payette Lake. 


Ruby Meadows— 
Loon Lake Loop 
This high-country ride is 


Mostly single-track roller- 
coaster trails wind through 
spruce forests and over 
bridges and catwalks. 


Tamarack Resort 


The prime bike-trail system 
at this new ski and summer 
resort has it all—including 
a chairlift option to access 
forested trails, colorful 
meadows, and special- 
terrain parks. 
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considered an Idaho classic: 


|| TRAVEL | viscovery 


GET THERE 





From McCall, drive 

4 miles north on State 
55 to Goose Lake Rd., 
turn right, and continue 
4 miles to Brundage 
Mountain Ski Area on 
the right. 


Ride or drive to the 
junction of Reserve 
and Fort Streets at 
Fort Boise Park; turn 
north on Reserve, con- 
tinue to Mountain 
Cove Rd., and turn left 
to reach the public lot 
where the trails begin. 


From State 55 and 
Railroad Ave. near 
downtown McCall, fol- 
low signs north for 
approximately 2 miles 
to Ponderosa State 
Park. 


From the west side of 
McCall, take Warren 
Wagon Rd. north 28 
miles to the Ruby 
Meadows turnoff on 
the right. 


From State 55 at 
Donnelly, head west on 
Roseberry Rd., turn 
left on Norwood Rd., 
turn right on Tamarack 
Falls Rd., then left again 
on West Mountain Rd.; 
continue 3 miles to the 
resort. 


Bike Idaho: Top 5 


Move over, Moab. Back off, Boulder. Look out, Lake Tahoe. When 3} 
comes to mountain biking, these fabled destinations are beginning to 
share the spotlight with southwest Idaho. The region has rolled onto | 
the scene as one of the West’s best (and least crowded) pedal-pushing 
playgrounds, thanks in part to ambitious trail-building and funding ir 
tiatives spawned in both the public and private sectors. From the hig 
dry foothills of Boise north to the cool mountain and lake country 
surrounding McCall, you'll find 70-plus maintained, documented trai 
Good resources are Mountain Biking in Botse (2002) and Mountain Biking 
McCall (2003; $13 each; www.stevestuebner.com or 208/484-0295). 
sampling below offers a variety of terrains for all abilities. —TED ALA 


STEDMAN 


PAYOFF 


Take advantage of the 
chairlifts to forgo uphill 
climbs and concentrate on 
descent skills, including 
single-track trails specially 
designed for bikes. Two 
standouts: narrow, techni- 
cal Zorro Trail and wide, 
single-track Elk Trail. 


Part of the Military Reserve 
Loop, the ride along Cotton- 
wood Creek is a shady, 
sinewy single-track through 
stands of cottonwoods and 
willows, plus an easy, fun 
water crossing. After a 
short uphill climb, stop for 
the view of Boise. 


Wide trails and single-track 
bike routes ply the 1,550- 
acre park. Scenic stops 

let you take in lake views; 
stay alert for some of the 
112 bird species that have 
been identified here. 

Camp beneath majestic 
ponderosa pine trees. 


At Loon Lake, pause to 
soak in the mountain 
beauty and to listen for the 
call of the loon. For extra 
credit, read the sign about 
a World War Il bomber 
crash on the lake’s south 
end, then hike to find the 
site in the brush. 


Trails for a wide range of 
skill levels and a lift-service 
option make this single- 
track system perfect for 
riders of all capabilities. 
Classic cross-country rides, 
bomber downhills, banked 
single-track, and a terrain 
area offer variety. 


te) 


LENGTH: Trails up to 7 
miles. DIFFICULTY: Inter- 
mediate to advanced. 
CONTACT: Brundage Moun- 
tain Resort (10-5 Fri-Sun, 
Jul 1-Sep 5; $20 all-day lift 
ticket; www.brundage.com 


or 800/888-7544). 


LENGTH: |-mile loop. 
DIFFICULTY: Easy. 
CONTACT: Ridge to Rivers 
(www.ridgetorivers.org or 


208/384-4060). 


LENGTH: Trails up to 3.5 
miles. 

DIFFICULTY: Moderate to 
difficult. 

CONTACT: Ponderosa State 
Park (www.idahoparks.org/ 
parks/ponderosa.html or 
208/634-2164). 


LENGTH: 21]-mile loop. 
DIFFICULTY: Moderate. 
CONTACT: Payette National 
Forest, McCall Ranger 
District (www.fs.fed.us/r4/ 
payette or 208/634-0400). 


LENGTH: Trails up to 15 
miles. DIFFICULTY: All lev- 
els. CONTACT: Tamarack 
Resort (lift open 10-5 
Fri-Sun, $20 all-day lift tick- 
et, trails open daily, $6, 
through Oct 1; www.tama 
rackidaho.com, 877/826- 
7376, or 208/325-1000). 


- cious made-to-orde 
‘lunches, including % 


REFRESH 


Grab pizza, beer, so 
drinks, and various 
munchies from the 
area’s snack bar, th 
relax on the grassy 
amphitheater lawn 
with other mountai 
bikers. $; 10-5 dai 


Post-ride celebratio 
are a tradition on th 
patio at Lucky 13 Pi 
in the city’s stylish 

Hyde Park Historic 

District. $$; luncha 
dinner daily. 1602 N 
13th St., Boise; 208) 
344-6967. 


An expansive deck 
overlooking Payette 
Lake makes the Me 
Brewing Company ¢ 
good stop for local 
brews and pub fare! 
$$; lunch and din 
daily. 807 N. Third $ 
McCall; 208/263-99 

4 


Get picnic provision 
Maverik Country Stl 
popular for its hoa 
sandwiches and fre 
baked breads. 622, 
Third St., McCall; 


4 
208/634-7284. 


id 


At the resort's Discs 
ery Village, the Can 


Grill serves up del f 


fries, pizzas, and gf 
fare. $; breakfast ar 
lunch daily. t 



























































































































































If you 
VONAGE 


have broadband, you can start saving money. 
Talk about a no-brainer. 888.907.4VON (4866) 


THE BROADBAND PHONE COMPANY® 








Available at these fine retailers: 


COMPUSA (R)RadioShack" Baced 
that was easy” 
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PRODUCE Crush a mint sprig between your | I if | 
fingers and you'll release that dis- | 


tinctive cool, green scent that makes | | | | 
ir Gc S your mouth water irresistibly. As ait 


with all herbs, fragrance means fla- iH EH 
vor is present. Mint’s brisk aroma Vani 


. also chases away the sluggishness A 
m ] NM that can overtake you when temper- | | Hi 
| 
| 





atures soar, as herbalists first noted 


; hundreds of years ago. “The very | 
Explore a variety of smell of it reanimates the spirit,” Ht 


flavors this summer _ Sid the Roman scholar Pliny the il 





hocolate’ 
Phd 


eh Elder back in the first century A.D. 
| 





nM 














haa BY SHARON ADHOON So take Pliny’s advice this summer: 


ae CT) PHOTOGRAPHS BY 
(idish green 


ves. °° THOMAS J. STORY senses. Plant some mint. »56 


Boost your vitality and refresh your 
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Mint through 
the season 


Mint grows fast. A plant from 
a 4-inch pot can fill an 18- 
inch-wide bowl in a season 
(below, ‘Moroccan’ mint). 





Lush in spring and summer, 
mint loses vigor at summer’s 
end, when it runs out of 
room. 





Knock the plant from its 
container and cut out a 
small, vigorously growing 
section. 





Fill the container with fresh 
potting soil and plant the 
plug in the center. 
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Don’t limit yourself to one kind, 
though. Of the dozens of mints avail- 
able at nurseries, each has a unique 
flavor. You might select ‘Moroccan’ 
mint to add to fresh salads, ‘Kentucky 
Colonel’ for making mojitos (a light 
rum drink from Cuba), or Egyptian 
mint to spice up tabbouleh. Nipping 
on ‘Chocolate’ mint can almost fool 
you into thinking you’ve had dessert. 

Mint can be invasive in the ground. 
To keep it in bounds, herb specialist 
VJ. Billings suggests growing it in low, 
wide bowls—ideal for this shallow- 
rooted plant. Following her tip, we 
grew our mints in 18-inch-wide bowls 
last year and harvested our best crop 
ever. Billings’s mail-order nursery, 
Mountain Valley Growers (www. 
mountainvalleygrowers.com or 559/338- 
2775), also supplied our plants. 


Six flavorful mints 

‘Chocolate’. Tastes like a pepper- 
mint patty. Fun to nibble and good for 
warm tea—or add to ice cream. 

@ ‘Curly’. Pleasant fragrance. Texture 
a bit rough for eating, but fun garnish 
for cold drinks and berried desserts. 
Egyptian. Strong spearmint and 
fruit fragrance. Good choice for tab- 
bouleh or raita (Indian yogurt salad). 
fi ‘Habek’. Musky and rather savory 
fragrance. Makes a great iced tea. 

@ ‘Kentucky Colonel’. Mild fruity- 
spearmint flavor. The traditional 
choice for mojitos and mint julep. 
Also good added to lemonade or 

iced tea. 

@ ‘Moroccan’. Elements of both 
spearmint and peppermint in flavor 
and fragrance. Wonderful in salads. 
Also makes a good tea. 
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Cool 
mojitos 


The secret to a good 
mojito is lots of fresh 
mint. Habana Restau- 
rant in San Francisco 
goes through 100 
pounds of mint a week 
to make 1,000 mojitos. 
The finest leaves get 
muddled for the drink; 
imperfect leaves go into 
a simple syrup. Levende 
Lounge, also in San 
Francisco, crushes even 
more fresh mint leaves 
for each drink. Inspired 
by both recipes, we 
developed this simplified 
home-style mojito that 
ire Coe dali S (tele Bs 


DAIL) 

In an 8- to 10-ounce 
glass, combine 20 rinsed 
fresh mint leaves (each 
about 112 in. long) and 
2 teaspoons superfine 
sugar. With a wooden 
spoon, pound mint 
leaves with sugar to Va | 


coarsely crush. Add 4 to Hl i 
5 tablespoons light rum, | 
| 























3 tablespoons fresh lime 
juice; mix well. Fill glass | 
with ice cubes and 4 to 6 
tablespoons chilled soda 
water. Garnish with a 
elem em 
Makes 1 serving. 
—LINDA LAU 
ANUSASANANAN 
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| GARDEN | NorTHERN CALIFORNIA STYLE 


® ® Shelly Coglizer’s backyard in Lafayette wasn’t large enough to Edging a 
i | S { d es accommodate the garden she wanted. So she moved a pool fence pation is 
. . © 
back about 25 feet to make room for new planting beds, then hired aa (clock 
2 landscape designer Freeland Tanner to reclaim an overgrown hillside. _ from left): 
i ee Gg Wd y Tanner cleared the slope of blackberries and ivy, then set a series ee sco 
giant chain 


of large steps into it to provide access to the slope’s top. There, he ferns, varia 
New steps and a patio built an outdoor room where Shelly and her husband, Bill, can relax _ gated kousa 


and enjoy views across the garden below. “The goal was to create a dogwood, 
loropetalums 


turn an unused slope destination at the end of an adventure,” he says. and Geranil 
into a cool retreat A steel arbor frames the cozy hilltop sitting area, while a rattan incanum 

swing dangles from the arching frame. Nearby, a trickling fountain a Sugar 
BOE Ne eee provides water music. “A hillside adds a third dimension to the gar- i. 
PHOTOGRAPH BY MARION BRENNER — den.” Tanner explains. “If you’re lucky enough to have one, use it.” 

pesiGN: Freeland ‘Tanner, Proscape Landscape Design, Yountville 

(707/226-2540) * 


58 SUNSET JULY 2005 





esstorvis begttt 


wtth Evergracr Aecks. 
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GARDEN | NORTHERN CALIFORNIA STYLE 


Events 


Petaluma Downtown Art 

& Garden Festival, co- 
sponsored by the Petaluma 
Arts Association and the 
Petaluma Downtown 
Association. More than 

100 vendors sell art, farm 
products, and garden 
wares. Food and music also 
offered. 11-5; admission 
free, food and wine tasting 
$20. Kentucky St. at Fourth 
St.; www.petalumafestivals. 
org or 707/762-9348. 


Santa Clara Valley Koi and 
Water Garden Club Pond 
Tour. Visit six water gardens 
containing colorful koi and a 
variety of water plants. 9-4; 
$10, $5 ages 13-17, ages 
12 and under free. www.sc 
koi.com or 650/969-0715. 


try 


Croquet, anyone? 


Sixth Annual Shingletown 
Gourd Festival, benefiting 
the Northern California Burn 
Foundation Summer Camp. 
See gourd artists and pur- 
chase gourds. Also enjoy live 
music, food, and children’s 
activities. 9-4; $1, ages 12 
and under free. At the Log 
Cabin Gift Gallery (behind 
the Shingletown Store) on 
State 44, 28 miles east of 
Redding; 530/474-3178. 


lawn flanking the back patio, 


he adds with a smile. 


2 


a month per label directions). —DEBRA LEE BALDWIN 


Summer 
fireworks 


Flaunting sprays of splashy 
flowers in a range of fiery 
shades over sword-shaped 
leaves, Crocosmia and its 
hybrids are summer show-offs. 
Native to southern Africa, these 
perennials, which grow from 
corms, thrive in well-drained soil 
amended with compost. They 
can get by on little water but do 
best if given regular irrigation 
during growth and bloom. In 
the hottest climates, they need 
partial shade. 

The original hybrid is Crocos- 


Lake of the Sky Garden 


1 





Club’s 17th annual garden 
tour. Visit five mountain gar- 
dens around the West Shore 
of Lake Tahoe. 10-4; $20 
(tickets available at local 
nurseries in Truckee and 
Tahoe Basin). www.lake-of- 


the-sky.org or 530/582-9182. 
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In summer, 
Norm and 
Lynn Gins- 
burg’s Encinitas backyard resonates with birdsong, the clink of ice cubes in tall 
glasses of lemonade, and the gentle thwack of mallets hitting wooden croquet balls 
through a series of wickets. That’s because the garden, with a 1,200-square-foot 
“is a great place to relax, entertain, and let children 
run around,” Norm says. Croquet, he notes, is the perfect game because anyone 
can play it regardless of age, strength, or skill level. “We try to lose to the kids,” 


‘To ease the way for croquet balls, Norm cuts the lawn, a “Tifgreen’ hybrid 
Bermuda grass, with a gas-powered reel mower set at 1 inch. His secret to 
beautiful turf is to keep it watered and fed (with a 16-0-0 fertilizer, applied once 
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mia x crocosmiiflora, comme 
called montbretia, which be’ 
crimson-orange flowers, 1'/# 
2 inches across, over 2- to 3+ 
plants. Among the many o 
hybrids is ‘Lucifer’ (bright 
flowers on 4-ft. plants; sho 
at left). The species C. masé 
rum bears flaming orange te} 
scarlet-orange flowers on to} 
arching stems. | 
If you want to try growi 
Crocosmia in cold climates 
(where temperatures fall bel! 
10° and the ground freezes), | 
you'll need to dig up corms 
every fall; store in a frost-ff | 
place for winter, and replant 
spring. —JIM McCAUSLA?} 
| 
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HOW A MORE POWERFUL ENGINE | | 
HELPED FUEL ECONOMY CLIMB. | 


An engine with 40 more horsepower getting 
better gas mileage?* The Ford Expedition’s 
new 300-horsepower, 5.4-liter, 3-valve 
engine is what makes it happen. This is the 
most powerful and most fuel-efficient 5.4- 
liter ever in an Expedition. The only thing 
more amazing is your next reat 
Visit fordvehicles.com. | 








Built for the road ahead. *EPA estimated 14 city/18 hwy mpg. 























Tips for 
an eco-wise 
garden 


Here are a few ways to 
make your own garden a 
more environmentally 
friendly space. 


&@ Go organic. Apply 
mulches on garden beds, 
use organic fertilizers as 
needed, and avoid toxic 
chemical pesticides. 


& Irrigate with drip. To con- 
serve water, install drip irri- 
gation. 


& Use permeable paving. 
Gravel, decomposed granite, 
and other porous materials 
allow water to be collected 
on-site. 


@ Recycle materials. Look 
for recycled steel, wood, and 
other building materials at 
local salvage yards, or check 
out green building resources 
online. The cast-concrete 
bench shown above is orna- 
mented with upended wine 
bottles. 


& Switch to electric. Avoid 
power tools that pollute the 
air; switch to an electric leaf 
blower, mower, and string 
trimmer. For small lawns, 
use a push-type reel mower. 
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Easy being green 


Landscape designer Shirley Watts is on a mission to green up 
her gardens. ‘That doesn’t mean she packs them with foliage. 
Watts is committed to green solutions that benefit the envi- 
ronment by preserving resources and by recycling materials. 

For her redesign of Christine McCargar’s Oakland, Cali- 
fornia, backyard (above), Watts recently earned Alameda 
County’s Green Business certification. The site was challeng- 
ing: a small, irregular space (only 12 ft. wide at the rear, 20 ft. 
wide close to the house, and 54 ft. long) hemmed in by houses. 

“Since the garden was enclosed by buildings, it already felt 
like a room,” Watts explains. “So I treated the garden like an 
extension of the house and split it into two living areas.” 
Watts turned the rear “room” into an intimate space for 
relaxing and barbecuing. Recycled-steel trellises planted with 
climbing Asparagus retrofractus and papyrus screen views from 
neighboring windows. In the front, she created a stroll- 
through garden also meant to be viewed from McCargar’s 
house. Raised beds, framed with the same recycled steel used 
for the trellises, overflow with colorful foliage. To separate the 
front and rear areas, Watts created a divider from two box- 
like steel-framed racks used to store firewood. 

The entire yard is paved with gravel—a permeable surface 
that allows rainwater to seep into the soil instead of running 
into the street. -LAUREN BONAR SWEZEY 
pesiGn: Shirley Alexandra Watts, Alameda, CA (www.sawatts 
design.com or 510/521-5223) * 






















Above: A 
staircase led 
from the 
house to an 
almost empty 
yard. Top: 
Gravel paving 
unites the 
front garden 
and rear 
entertaining 
area. 
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Plant 
profiles 





Persian shield (Strobilan- 
thes). Treat it as an annual. 
Leaves are dark green and 
purple, marked with silver 
above and dark red-purple 
below. Plants grow to 3 feet. 
Give it full sun on the coast, 
afternoon shade inland, and 
regular water. 





Lisianthus. A biennial usual- 
ly grown as an annual, it 
bears pink, purplish blue, or 
white blooms on 1- to 3-foot 
stems. Give it full sun or light 
shade and regular water. 





Angelonia. A tender peren- 
nial grown as an annual, 
its sweetly scented flowers 
come in lavender, pink, 
plum, purple, white, and 
white-and-lavender striped. 
Give it full sun and regular 
water. 
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GARDEN | GREAT COMBINATION 





Flowers in calm- 


Summer coolers sme: 
blue used to be 

hard to come by in the summer. That’s no longer a problem. Thanks to new- 
comers such as snapdragon-like Angelonia and purple-foliaged Persian shield 
(Strobilanthes), both shown above, gardeners can enjoy a cool-color palette. 

Last summer, Sunset’s test garden coordinator, Bud Stuckey, combined 
these new stars with lavender-pink lisianthus, an old favorite. The sensational 
combination was such a hit with Sunset’s visitors, we thought you might want 
to duplicate it. 

Stuckey planted two 1-gallon Angelomas, two 1-gallon Persian shields, and 
three 4-inch lisianthus in a chocolate-colored glazed pot 19 inches across 
and 19 inches deep. The combination would also work in the ground. Despite 
their cool colors, these plants love sunbathing. Look for young plants in 
4-inch pots at nurseries. —SHARON COHOON 
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Quiet Refuge In The Buff e : oe fatty. ee 

; KM3123-1 KM4082-1  KMg196-1 Tp ae hii itor. 4 ZB Mai vii tore 
i! 

a www.kellymoore.com 


1.888.KMCOLOR (562-6567) 


| : 
SAVE 25% 
n all Kelly-Moore paints, with this ad. Offer ends July 24, 2005. 


ds count is off regular retail price and may not be combined with any other offer. Colors shown are a printed representation and may vary 
om actual paint color. Visit your neighborhood Kelly-Moore Paint store for complete details on this offer and the featured colors. 
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Imagine diving into the cool waters of a cove somewhere along the Smail glob . 
fo G e Pacific Coast, then peering through your diver’s mask at the undersea ie 
4 and succuy 


life shimmering in the depths. What might you see? Perhaps a scene lents that} \ 
that looks much like the planting here, at Quail Botanical Gardens in like they‘ i 


Re-create the look ke Oe 
‘ Encinitas, California. Created by Jeff Moore, a surfer, snorkeler, and ae oF 
current, @ | 


of an ocean reef with — owner of Solana Succulents nursery, the planting makes use of shapely the beat / ; 

succulents that mimic marine plants and creatures. For his seascapes, choices fo 

Moore uses small agaves, aloes, and groundcover succulents. Some are Pai | 

BY DEBRA LEE BALDWIN easy to find, but others—like crested cactus, which grows into convolut- with shapu! 

PHOTOGRAPHS BY BOB WIGAND ed mounds resembling brain coral—aren't. boulders. ‘| 
‘To plant your own succulent seascape, start by stacking lava rock to 


suggest a canyon. Fill crevices with fast-draining cactus mix, tuck plants 


succulent plants 
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d the rocks, and mulch with 
gravel. Complete your sea cove 
Javing its sunlit shallows with 
e sand. 
any of the tender succulents 
ore used in this garden won't 
ate temperature extremes or 
onged periods of rain, so they’re 
“suited to mild, coastal areas of 
ern California. But you can 
eve a similar subsea effect in 
% areas by experimenting with 
ier succulents. Or use small 
amens to create a seascape in a 
2, shallow bowl that can be set 
patio or tabletop. 
: Quail Botanical Gardens 
) daily; closed Ful 4; $8; 230 Quail 
ons Dr., Encintas, CA; www. 
dens.com or 760/436-3060) 
ices: Solana Succulents (closed 
, 355 N. U.S. 101, Solana Beach, 
www.solanasucculents.com or 858/ 
'4568). For other sources, visit 
y.sunset.com/seabed * 
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Octopus’s 
garden 


Spiny, curving 
leaves of 
Dyckia 
marnier- 
lapostollei (A) 
give it the 
look of a 
starfish 
creeping over 
rocks. Slen- 
der, tubular 
leaves of Dud- 
leya (B) make 
a convincing 
sea anemone. 
The frilled 
edges of a 
hybrid Echev- 
eria (C) racall 
a jellyfish’s 
undulating 
umbrella. 
Blue crested 
Myrtillocactus 
geometrizans 
(D) is a coral 
look-alike. 























Welcome to the wonder of all-weather 
wicker by Agio’. You'll create an aura 
of comfort and hospitality that will 
transport you and your guests to new 
levels of enjoyment. And with Agio, 
you're assured the durability and ease 
of care that makes outdoor entertaining 


a lasting pleasure, season after season. 


® 


® 
The beauty is just the beginning. 





To find the nearest Agio retailer, visit www.agio-usa.com. 

































































0 Bearded irises. Now is the best 
time to set out rhizomes of bearded 
irises. Plant in full sun (or light after- 
noon shade in hottest climates) and 
fast-draining soil. Set rhizomes 1 to 2 
feet apart, and plant deep enough so 
the tops will be barely covered with 
soil. Two Northern California mail- 
order sources include the Beautiful 
View Iris Garden in El Dorado Hills 
(www.beautiful-view-iris.com or 916/933- 














Wow, look what 
happens when you 
put patients first. 





JEN | NORTHERN CALIFORNIA CHECKLIST 


3804) and Brook Lomond Iris Farm in 
Ben Lomond (hitp://members.cruzio.com/ 
~trisfarm or 831/336-2203). 

0X Bigleaf hydrangeas. Most bigleaf 
hydrangeas produce flower buds on old 
wood formed during previous seasons. 
A few, classified as reblooming hydran- 
geas, bloom on old and new wood. 
These hydrangeas are great in any cli- 
mate but do particularly well in areas 
where cold winters damage old wood. 
One outstanding new variety is ‘Endless 
Summer’, available at many nurseries. 
Flowers are pink on plants growing in 
alkaline soil, blue on plants in acidic soil. 
Another rebloomer to look for is 
‘Madame Emile Mouillere’ (from 
FAydrangeas Plus, www.hydrangeasplus.com 
or 866/433-7896). Its white flowers 
have pink or blue eyes, and its petals 
become dotted with pink as they age. 

CX Patriotic pots. Using red, white, 
and blue annuals and perennials, plant 
a pot or two for Fourth of July celebra- 
tions. For the best effect, combine tall 






e Redding 


SUNSET 
CLIMATE 
ZONES _ ES 

& Mountain (1-2) 
[J Valley (7-9) 


3 oFn any 
terey 
BH inland (14) : 


[BB Coastal (15-17) XA 


plants with shorter, bushier ones, thi »)\j 
stick in trailing plants to spill over p | ii: 
sides. For red choose from annual | j; 
phlox, celosia, dahlia, flowering tobal) »( 
(Nicotiana), geranium, petunia, Salvia) +\y) 
coccinea, or scarlet sage. White flowen) i{ 
to try include alyssum, annual phlow) sj: 





| 


pilia, dwarf cosmos, flowering 

j acco, geranium, heliotrope, neme- 

) petunia, or a white variety of 

Ns) let sage. For blue choose from 

)tian sage, lobelia, mealycup 

Wy 2, nemesia, petunia, or verbena. 
of these plants require full sun. 


RINTENANCE 


Yeadhead. To prolong flower- 
pick off faded blooms, includ- 
ithe part where the seed forms. 
plants such as marguerite and 
iolina that produce masses of 
yers, save time by pruning with 
ge or grass clippers. 















ertilize cymbidiums. To 
surage flower formation for next 
iker’s bloom, fertilize every time 
Nye water. Use a fertilizer specifical- 
i¥ormulated for orchids (follow 
Pacage directions). Or choose a 
iselble balanced type (such as 20- 
f 0) and dilute it to half the rec- 
maended rate. 





O Fire protection. If you live in a 
fire-prone area, mow down wild 
grasses and weeds, leaving a wide 
swath around your property. Also 
trim dead growth from shrubs and 
trees, and prune any branches that 
overhang the eaves. Sweep leaves 
and debris from the roof. 


PEST CONTROL 


O Control budworms. Sunset cli- 
mate zones 7-9, 14-17: If your 
geraniums (Pelargoniums), nicotiana, 
penstemons, and petunias appear 
healthy but have no flowers, bud- 
worms are probably the culprits. 
Look for holes in flower buds and 
black droppings on the leaves. Spray 
affected plants every 7 to 10 days 
with Bacillus thuringiensis (Bt), avail- 
able at most local nurseries and by 
mail from Harmony Farm Supply 
and Nursery (from $11; www.harmony 
farm.com or 707/823-9125). 
—LAUREN BONAR SWEZEY 


TIP FROM THE 


TEST GARDEN 


Lawn care 


To help your lawn look 
its best this summer, 
mow the grass as rec- 
ommended here. Make 
sure the mower blades 
are sharp so cuts are 
clean. 





Set your mower 
blade at a cutting 
ne height of 1 inch 
for common Bermuda, 
2 inch for hybrid 
Bermuda, 2 inches for 
bluegrass and perenni- 
al ryegrass, and 3 





inches for tall fescue. 
Never cut off more 
than the top third of 
the grass blades at one 
time. Don’t cut too low 
either; scalping will 
harm the turf. 





“Overlap the 

' mowing pat- 

é J tern. To start, 
make two passes 
across the top and bot- 
tom ends of the lawn. 
Then move up and 
down the lawn, slightly 
overlapping each row 
you've cut. 











i 


Providing 


information. 


The Merck Manual is the world’s 


best-selling health guide. It’s 
-essure. free online at merck.com. For 


ce more information on Merck, call 
ale=) rs 010bh ay | al adel Oe 


Where patients come first ¢% MERCK 
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Woha Festivals Statewide Presenting S 












SHPIE GRAVES Ay Da Va Ee seni toes Nein st SiU) eal a Oe NA ee Ng 


| Cc tlebratina ng ihe DEVEL ae Bl ithing 











onoring Hawaii’ heritage and culture since 
1947, and spanning six islands from August 


through October, Aloha Festivals 2005 commemoraty 
















with pageantry, street parties, /vau, and concerts—as 





activities—the diverse customs, traditions, and “Aloha Spirit” of 


ALOHA— it’s a word that has traveled 
the Fiftieth State. This year’s theme, “Na Honu Hawaii —The 


far beyond these islands’ sparkling shores, Spirit Within,” inspires the Festivals’ myriad events, giving special 


emphasis to what makes life in Hawaii so enriching, inside and } 


| Bes 5 a es eas 4 well as cultural, health and wellness, and family 
| 

| 

| : 

| and any visitor familiar with the Pacific’s 

| 


out. A tribute to the islands’ honu, or sea turtles, creatures which 
| best-known paradise will agree. Hawaii symbolize longevity, peace, and the living bond Hawaiian people} 


means aloha, that unique blend of beauty maintain with their environment, “The Spirit Within” reflects 
Hawaii’s long tradition of caring for its manifold gifts—the well 
¢ JEHECVOS Spr oe : : 
ind Be and culture, that ness of its people as reflected in the wellness of its land and sea. » 


> font J ’ 
? yj ) ¢ D 
de le of the world’s most special The Aloha Festivals offer visitors to Hawaii an unparalleled 





places. A greeting and a farewell, an opportunity to take part in a truly hometown celebration—one © 


; : that offers visitors and residents a chance to come together and i 
expression of love and a way of being, a 
‘ ee share in what makes Hawaii unlike anywhere else. And with the 


| aloha literally means “full of spirit,” sky a little bluer and the beaches a little more placid after a long} 


summer, there is no better time for visitors to discover these 


| and in the fall each year, the people of 
| “Islands of Aloha.” 


| i: . 
|| Hawati celebrate it to the utmost. 
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OUTRIGGER 


HOTELS : RESORTS 
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Outrigger Waikiki Outrigger Reef Outrigger Keauhou Outrigger 
on the Beach on the Beach Beach Resort Condominium 
Collection 


Savor the Flavors of Hawaii 


Discover a tropical state of mind at any Outrigger Hotel & Resort 
Outrigger Waikiki on the Beach brings Hawaiian tradition to life with a 
casual elegance. Outrigger Reef on the Beach is the consummate Waikiki 
beachfront hotel. Outrigger Keauhou Beach Resort offers an enchanting 
setting on Hawaii’s Big Island. And Outrigger Condominium Collection 
presents eleven distinctive properties throughout the Islands. 














Call any travel agent or 1-800-OUTRIGGER (688-7444). 
outrigger.com 
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www.lomilomi.org 


hawaiihealthguide.com 


www.kekukui.net 
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earkening back to the ancient 
H Makahiki harvest festivals—extended 
times of music, dance, games, and feasting 
for the Hawaiians of old—the Aloha 
Festivals are a time of relaxation and 
rejuvenation for visitors and residents 
alike, a respite from the world for the 
contemplation of beauty, music, and 
culture. And what better place to take in 
the sights and mingle with the locals than 
on the island of Oahu, Hawaii's traditional 
gathering place? Events on each island 
include floral pageants and parades, hula 
competitions and concerts, as well as 
hoolaulea—Hawaiian-style parties. But 
nowhere are the festivities as grand as on 
Oahu, home to exciting Waikiki Beach, 
Diamond Head, and some of the whitest 
sand, clearest waters, and most exquisite 


scenery in all Hawau. 


At the ALOHA FESTIVALS OPENING 
CEREMONY (Friday, September 8, Iolani 
Palace), traditional Hawaiian chant and 
hula mingle with the majestic. Watch as 
Royal Court members in full regalia 
honor their ancestors and ask for their 
blessing in preparation for the next day’s 
festivities, the 51ST ANNUAL WAIKIKI 
HOOLAULEA (Saturday, September 10, 
Waikiki), Hawaii’s largest block party. Join 
hundreds of thousands of revelers as they 
take to the streets, surrounded by enough 
dancing, live music, and local-style refresh- 


ments to satisfy the most regal of appetites. 


Just a week later, continue your merry- 
making at the Aloha Festivals’ stunning and 


unforgettable FLORAL PARADE (Saturday, 


light gor 











































September 17, Waikiki). Hawaii's most 
talented floral artists and leimakers join | 
together to create this floating monume) 
to the islands’ most ephemeral beauties. + 
Watch the virtual cascade of flowers, alo 
with traditional pau horseback riders, 

hula, and marching bands as they wend 
their way down oceanfront Kalakaua 

Avenue. Indulge in an afternoon swim | 
or surf, Hawaii’s ancient pastime, right 


after—the beach is just across the street. 


STO 
And though it’s a quieter kind of pleasus } 


afforded by hearing a solitary human 
voice, it’s no less moving. Hear some 
of Hawaii’ living legends sing at the 
ALOHA FESTIVALS FALSETTO CONTEST 
(Friday, September 23, Sheraton Waikiki 


Hotel), one of Hawaii’s most treasured yl 

vocal art forms. Get into the Hawaian | <¢ 
ae ane ; a 

spirit by bringing your loved one a lei 


to wear during the concert! 

























ahu offers the best of 

Hawaii’s cultural activi- 
ties and events throughout 
the year, including must-do 
festivals such as the Aloha 
Festivals, May Day and the 
rince Lot Celebrations. But, Oahu also 
; some of the world’s best spa experi- 
$ in the spirit of indigenous Hawaiian 
ing traditions for those who want to relax 
| recharge. 


Four idea of relaxing is stretching out 
ler a palm tree in the warm sunshine, 
u has over 100 miles of beaches to 
ose from, so indulge. Better yet, book a 
treatment at one of Oahu’s world-class 
Try lomilomi, the most popular 
jian massage. Passed down by Hawaiian 
, lomilomi is a revered Hawaiian heal- 
reatment that uses both gentle and vigor- 
strokes that will soothe your muscles and 
your worries. Or allow your cares to slip 
Ly with a pohaku (stone) massage. 
med, smooth lava rocks coated with 
i nut oil are incorporated into a lomilo- 
massage. Kukui nut oil is one of nature’s 


| Includes FREE night, daily “Breakfast on the Beach,” 


| 2-for-1 luau, r/t transfers and lei greeting! 
Wed/Thu, Jun 1-Jul 7 


ir , 5nts ; from S449 


| Sheraton Waikiki OAHU 7 


De | Includes FREE night, daily $75 food & beverage credit, 


from $599 


4 Book it, log on for oe best airfare from your gateway! 


) \Giyvacationprocom 


Spend Your Time On Vecetion..Mot Flonning. Hi 


am t/t transfers and lei greeting! 
~ WW) Wed/Thu, Jun 1-Jul 7 
(iy ONts 


“eee 


or call: 


per person. Restrictions and blackout dates may ap} 


' (512036061-40 © Healthy Choice 





Explore and Restore on Oahu 


! ASTON Waikiki Beach Hotel OAHU : (@: 


| 888-305-3951 


IPrices are ter erson, land only, based on double occupancy and subject to change without notice. For departures within 14 
5 h See the Fair Trade Contract in the Apple Brochure. 


ADVERTISEMENT 


best moisturizers. For centuries, Hawaiians 
have used this rich oil to protect skin from 
harsh sun, drying winds and saltwater. 


Many of the spa treatments you find on 
Oahu’s spa menus are versions of wellness 
traditions used for thousands of years to 
restore harmony and well-being. The ancient 
kahuna, the spiritual leaders, considered the 
long, narrow ti plant to be sacred and 
believed it kept away evil spirits. They also 
understood the ti leaf’s ability to draw heat 
out of the body to soothe fevers, headaches 
and body aches. Today, the ti leaf is used in a 
luxurious spa treatment designed for those 
who spent a little too much time in the sun. 


Oahu’s spas also offer Hawaiian sea salt body 
polishes that exfoliate, tighten and soften 
skin. Or choose a creamy coconut body wrap 
that moisturizes your skin and leaves you 
smelling sweet. Coconut pulp helps hydrate 
and nourish dry skin, plus the aroma of 
coconut has a calming effect. 


The deep-sigh feeling of relaxation you will 
get from a sea salt scrub, coconut body wrap, 
lomilomi massage or pohaku massage will be 
unforgettable. 


Wed/Thu, Jun 22-Jul 7 
Ants 





The Island of 


d 


~ 


The Heart of Hawai’ 
www.visit-oahu.com 


RrE IG ‘EON -€ ¥ 


A HYATT RESORT AND SPA 
OAHU 
Ocean View Room. Includes daily buffet breakfast for 2, spa 
amenity, three 50 minute spa treatments per person, daily use 
of Na Ho’ola spa, r/t transfers and lei greeting! 


from cm | 029 # 


Na Hoola Spa perpetuates health and wellness. This two-story 
oceanfront spa in Waikiki offers a luxurious array of specialty 


hotel services in 19 treatment rooms, including dry sauna, 
steam showers, relaxation room and fitness center. 
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aui’s reputation for idyllic beauty 
coupled with enchanting nightlife 
only shines brighter during the fall 
months, when the weather is at its finest, 
the ocean is clear and warm, and the 
Aloha Festivals are in full swing. Gather 
under the state’s biggest and oldest 

banyan tree at the LAHAINA BANYAN 

TREE HOOLAULEA (Saturday, September 17, 
Lahaina), where visitors and island 
residents alike gather for arts and crafts 
demonstrations, hula, local-style food 
booths, music, and the Festivals’ Annual 
Laulau Cook-off—a delicious opportunity 


to sample Hawai1’s favorite traditional 


luau food. 


Or spend a day learning about Hawai1’s 
fascinating history and indigenous culture 
at the MAUI MAKAHIKI (Saturday, October 
8, Kaanapali Beach Hotel), where tradi- 


tional makahiki games such as ulumaika 










(Hawaiian bowling), konane (Hawaiian 


checkers), and oothe (spear throwing) 






vie with Hawaiian net throwing, poi 






pounding, lei making, and outrigger 








canoe rides for your attention and skill. 


; 












After a day of revelry, you might just nealy 
















the undulating rhythms and quiet beauty 
of a balmy evening listening to slack key 
guitar under the moon at the STARLIGH® 
{ 
y 


CONCERT (Saturday, October 8, Kaanapali 


Beach Hotel). Or consider heading to | 
Hana, in the eastern part of the island, 
one of Hawaii's most pristine spots. 

There you can take part in a true small 
town celebration, the ALOHA FESTIVALS! 
HANA OPENING CEREMONIES AND PARAS ; 
(October 3, Hana), just a few miles dowr i” 
the road from Hana’s other main attrac 
tion, the picturesque pools and waterfall 


of Oheo Gulch. 
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Year after year voted “World’s Best Island.” Come to a place where the people are as warm as the sun. 
| Maui, Moloka‘i and Lana‘i await you. www.visitmaui.com/healthychoice.htm! 1-800-525-MAUI 

























VERTISING SUPPLE M ERNm 


ome to two of Hawaii’s most | 

luxurious resorts, yet a world | 
away from the twinkling lights of 
nearby Maui, the tiny island Lanai 
is a perfect place to experience the} 
Aloha Festivals on a more intimate 
level. Watch the Festival parade 
from your perch at one of Lanai 
City’s quaint coffeehouses or 
restaurants (the town is only a 
few blocks long!), or sample the 
Pineapple Isle’s TASTE OF LANAI 
(September 23, Manele Bay Hotel) 





featuring great eats from the 






island’s signature restaurants. 















ust across the nine-mile-wide Kalohi Channel from Lanai, nearby 


Molokai offers a picture of these islands as they might have been 






fifty years ago. The sleepy, hometown jewel of Kaunakakai hosts its 














own unique Aloha Festivals celebration, including the Molokai 


N SHOW (Friday, October 7, 












pau hana (end of work) H 











Kaunakakai) which showcases some of the most outstanding hula 
il in Hawaii on the island said to be the birthplace of the ancient art. 


Or meet some of your hosts—the people who define the aloha 









AIC OI OMAI ADAT 


\LS MOLOKAI PARADE (Saturday, 





spirit—at the ALOHA I 
October 8, Kaunakakai), a one-of-a-kind country parade with colorful 


pau riders on horseback, marching bands, and lots of local charm. 


WWW.HEALTHY-HAWAII.COM 


maeetnt ADVERTISING SUPPLEMENT 


Adventures in an 
All-Terrain Paradise 


r of Hawaiian 
( intryside entice adventure by land, 
= a and everything i in between. Experience 


gendary golf, world- class hiking, kayaking, bi king, 


ay shooting, snorkeling and SO much more. 


orn _ For more ae: ii 
Lana‘ Visitors Bureau 
(800) G47 4774 


anal. net 
ee ee i 


1 isit uncrowded, 
unspoiled Moloka‘i 


9m three-mile beaches to pristine rainforests, deep 
eys to wide-open spaces. Kayaking, mountain biking, 
Sea fishing, and snorkeling — the island never runs 
of contrasts or surprises. 


il are into 100% pure fun, no artificial kicks and all 
fural highs, come to Moloka’i. 


MOLOKA‘I 


AVAI aT Aral ay 
_Hawatian by Natu 


1-800-800-636 
-molokai-hawai 
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©2005 ConAgra Foods, Inc. Healthy Choice 
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ncient Hawaiian culture reigns 


/ \ supreme on Hawaii’ largest island. 
From the ROYAL COURT INVESTITURE— 
i trout 1 ging complete with ceremonial chant and 


hula—on the edge of Halemaumau : an ae 

Big Island’s long and fascinating cowboy + 

i] crater at Kilauea, home of Pele, goddess Fe 

| pee tradition. Pau riders, floats, and marching) 
aa of volcanoes (August 27, Hawaii Volcanoes = 

| piers bands gather to honor Hawaii’s oldest 


National Park), to the KUPUNA HULA ' 
ranching community. 


: : FESTIVAL (September 21-22, King 


i i | Kamehameha Kona Beach Hotel), the And just down the hill at one of the 

| | as nc 1 two-day event honoring Hawaii’s kupuna, Kona-Kohala Coast's most beautiful 

or elders, the Big Island’s events showcase beaches, a different kind of tradition, 
the islands’ commitment to cultivating but just as unique: the ALOHA FESTIVALS 


Hawaii’s most treasured cultural resources ANNUAL POKE CONTEST (Monday, 
and rich past. September 12, Hapuna Beach Prince Hotel) 


Poke, the traditional Hawaiian appetizer— 


The 30TH ANNUAL PANIOLO PARADE ae ae , 
somewhat reminiscent of ceviche—is the 


(Saturday, September 17, Waimea) is no 
EE naratic main draw here, as more than a thousand 
: \ exception. Co-hosted by the Aloha 
: : E 
ef, , Festivals and the Parker Ranch, one 


of the nation’s largest ranches, the 


entrants perform untold variations on 


the dish’s main ingredients: fish, onions, 


pepper, and soy sauce—a culinary treat! 9 


paniolo parade pays homage to the 
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ALIINGS 27, 


Mu love coffee, rediscover the taste you crave without the discomfort of either heartburn 
( fn upset stomach. Puroast® Coffee’s patented process reduces certain irritating acid 

MB pounds by 50% compared to other leading coffee brands, eliminating bitterness while 
ining the rich smooth taste you love. As a result Puroast® has helped over 90% of its 
G@omers who suffer from heartburn and acid reflux get relief. Call 1-877-LOW ACID or 


sour website www.puroast.com and start enjoying coffee again. 


Visit our website for a chance to wim a trip to Hawaii. 
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| They taste like real eggs, because they are real eggs. 


It’s no surprise Egg Beaters” has all the great taste of eggs. After all, they are 
_real eggs. So you get all the taste and protein, without all of the cholesterol 
and fat. Guaranteed. If you’re looking for a healthier egg, get crackin’. 


ase & Chiv Yarden Veoet ble Anan 
>Se lV Urarden vegetable and SO 
Cc 





Sir 















































©2004 ConAgra Foods, Inc. Egg Beaters is a registered trademark of ConAgra Brands, Inc. www.eggbeaters.com 
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ome to pastel-hued Waimea Canyon, 
the “Grand Canyon of the Pacific,” 
Well as the emerald folding cliffs of the 
ali Coast, one of Hawaii’ great 
ural wonders, Kauai has always been 


wn for the breathtaking beauty of its 
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During the Garden Island’s ROYAL COURT 
INVESTITURE (August 27, Kamokila Ancient 
Hawaiian Village in Wailua), panoramic 
views of Hawai1’s longest river, lush exotic 
foliage, mesmerizing hula, and melodious 


chant set the stage as alii (royalty) receive 


Beach Resort), sampling such Hawaiian 
delicacies as pork laulau (pork wrapped in 
taro leaves, steamed in an imu, a hot-stone 
lined underground oven), lomilomi salmon 
(a salsa of cured salmon mixed with 


onions and tomatoes), haupia (coconut 


1 (land). And there’s no better time to the reigning symbols of the monarchy. pudding), and the traditional island staple, 


: this earthly paradise than during the poi (ground taro mixed with water). 


Or luxuriate in a traditional Hawaiian 
ahaaina (feast) at the ROYAL LUAU AT 
THE RADISSON KAUAI BEACH RESORT 


ha Festivals, when the awe-inspiring Hawaiian entertainers and traditional 


ery is matched only by the culture dancers round out an evening of 


traditional Hawaiian revelry. 












is people—all in celebration of their aie 
(Tuesday, September 13, Radisson Kauai 
nd home. 
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many travelers, staying at a condominium 
rt provides a welcome alternative to a hotel 
With a range of amenities and conveniences, 
rigger's Condominium Collection in Hawaii 

5 outstanding value for travelers looking 
xtra space. Couples and families can stay 

8, two and three bedroom units equipped 

) itchens, in-room laundry facilities, 
om movies, fitness centers and pools. 


om HOME 




















lly equipped kitchen is probably the biggest 
it, giving you the option to prepare your 
healthy meals with fresh produce and 

ne that is unique to the region. 












le mood for sampling something with a tropical flavor? 
b are some simple to prepare and healthy ideas to try in your condo kitchen: 










For reservations or information call 
any travel agent or 1-800-OUTRIGGER, 


iuté yellow and green zucchini in olive oil and season 
ith oregano or basil for a quick and nutritious side dish e 


S fi o 


pss frozen strawberries, blueberries and raspberries in the blender = 


ith some low fat yogurt or ice cream for a smoothie 
CONDOMINIUM | 


COLLECTION 


or visit Outrigger.com. 


r dining ideas, visit www.healthychoice.com. 





















































aC Me MT lym sipd Ce 


5 eS Say Py Mie se +) eee 


SILC) BS OS eS 8S 8h) AD Pe Be © oes Be Be) oe 8 Oe OS ee eee ie fe} © 5S) 8G ee OSS 8 ee © 









Safe] Moya iia teom diam ore <n Th Vitamins and minerais your 0 YT 
ee I i ek ee See a or Pf ek nee nner eRe te im, Mame a & Suen y i 
fe) em ee RUeR aa att love the tresh taste Hunts brings to your meals. rust 





Hunt's? Special Pomodoro Sauce 
Prep: 10 min. Cook: 10 min. Serves: 4 


1/4 cup virgin olive oil 
medium onion, chopped 
large red bell pepper, chopped 
teaspoons minced garlic (4 cloves) 


can (14.5 oz.) 
Hunt’s’ Diced Tomatoes, drained 
tablespoon red wine vinegar 
1/3 cup fresh basil, coarsely chopped 
# 1/2 cup slivered or sliced almonds, toasted 


4 HAWAIIAN 
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Uncrowded, unspoiled Molokai, 

this “Hawaiian by Nature” island offers 

three mile beaches, pristine rainforests, 

valleys and wide open spaces. 
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i a E Home to famous ‘ 
s Katt: Waikiki Beach, world 
The “Island of class restaurants 
Discovery" offers and resorts, and the 
magnificent scenery “Heart of Hawaii,” 
and lush vegetation, where Honolulu 
beautiful waterfalls is the Capital City, 
sand colorful tropical and the principal 
plants and flowers. port and airport. 


“The Magic Isle” is home to 
world class resorts like Wailea 
and Kapalua, championship 

; golf courses, and breathtaking 
“Hawaii's Most Enticing natural wonders like 10,023 foot 
Island," with golf, world Haleakala, the largest dormant 


class hiking, kayaking, biking, é volcano crater in the world. 
snorkeling and much more. 


LAND HOPPING)  Afawars 


The Aloha Festivals is the perfect way to experi- EY 








ence what Hawaii's culture has to offer. Hawatian S 3 
The “Big Island" has 


spectacular contrasts... 
the mighty volcanoes 
Mauna Loa (13,679 feet) 


: ¢ ; : and Kilauea, lofty snow 
bor islands will allow you to experience festivals clad Mauna Kea (13,796 


Airlines is proud to be a partner in carrying this 





tradition forward. Hawaiian Airlines’ daily non- 
stop service to Hawaii from 8 Western U.S. cities 
and over 100 convenient daily flights to the neigh- 


on any of the islands. Call 800-367-5320 or visit feet), gorgeous waterfalls, 
us at www. HawaiianAir.com. the Puna Fern Forest and 
the colorful orchids of Hilo. 


ge *Kaanepal Beach 


” An Oceanfront Units 


Call 1-800-367-5635 
www.mauikai.com 


SNaviti Surf 
BEACH RESORT 


MAUI, HAWAII 
“.. one of the nicest 





























* Ocean front on the best stretch of 
Maui's Ka'anapali Beach Z 
* Voted the #1 Best Value in Hawai'i rernsea nt oem a Sareea e 


* Free Welcome Breakfast and 1-800-541- www.napilisurf.com 
Departure Lei Ceremony - — 





Luxurious Space for 
the Entire Family 








ir-conditioned beachside and golf 
Surse vacation condominiums in 
prestigious Wailea and Makena 
sorts on the “sun-coast” of Maui. * Free Nightly Hula Show 
* Free Children’s Program 









ally housekeeping & concierge service included! : oe, 

sign speed Internet access in some properties! * Free Hawaiian Activities Daily 
Elong distance telephone calls! * Special Values for Families, 

REE night specials! FREE parking! Honeymooners and Seniors 


3 =condo and golf packages! Rates from $175 per night 
| DESTINATION 


| RESORTS HAWAII KAANAPALI 
») Sea ee BEACH HOTEL 


EDESTINATION a 
Ee ine alan Maui’s Most Hawaiian Hotel 




















| 
| 
| 1-800-367-5246 1-800-262-8450 


www.drhmaui.com www.kbhmaui.com 
www. napilikai. com — 

















































































































SAN 


So come explore, spend a 
while... as long as you 
wish. There’s enough aloha 
for everyone. Wherever your 
destination... one island, 


two, or all... the Aloha 


Festivals welcome you. 





WWW.HEALTHY-HAWATI.COM 






SuPEENG PAGE 


Geb Ktloha 


The islands’ premier cultural showcase, the 
Aloha Festivals are a six-island, thrée-month 
long celebration of Hawaii's music, dance, 
and history intended to preserve its unique 
island traditions. For more information, 
schedules, and to find out which Aloha 
Festivals 2005 events are taking place on 
your island—whether it be Oahu, Kauai, 
Maui, Lanai, Molokai, or Hawaii's Big 
Island—visit www.alohafestivals.com, 
email info@alohafestivals.com, or call 


(808) 589-1771. 


Events listed herein subject to change. Check www.alohafestivals.com 


for an updated schedule. 


chai 





Sandy cove p 
for snorkeling 


7 wos 


Approved 


HAWAII 
TRAVEL 


INTERNET RESOURCES 


www.healthy-hawaii.com 


www.hawaiianairlines.com 


www:outrigger.com 
www.visitoahu.com 


www.myvacationpro.com 
www.visitmaui.com 


www.visitlanai.net 


www.molokai-hawaii.com 





BIG ISLAND 


KONA COAST 


Enjoy the Big Island of Hawaii 
in a vacation property from 
SunQuest Vacations 























|, 2 and 3 bedroom condominiums 
2-6 bedroom vacation homes 
Ocean Front, Ocean View and Garden View 
Delightfully furnished, full kitchens, 
washer dryers 


GREAT PRICING 


Sue 
uest 
Vacations 


1-800-367-5168 
www.sunquest-hawaii.com 
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Park Shore Waikiki features renovatery® 
guest rooms and a complimentam§ , § 
Starbucks Coffee® continental breakfas iy 

to start your day. Sitting right acros’ 
from famous Waikiki Beach and nexy 
to Kapiolani Park, you are close 1§ 
everything. Your Hawai'i adventup 
begins at Park Shore Waikiki. 


Rates from $119 
Per room per night. Tax not included. Subject to availability} 
Offer valid through 12/20/05. ia 














Park Shore 
Waikiki 








1-800-367-2377 
www.parkshorewaikiki.com 





There's a secret to grilling 
no griller should be without. 


For Grilling 


Cooking Spray 


forFat Free 

































. Grillers everywhere are getting all 
| Fired up about PAM For 
Grilling. It’s no-stick at higher 
temperatures and makes clean 








up a snap. Pam For Grilling. 
Another reason PAM is 


America's favorite no-stick 














cooking spray. 



































www. pam4tyou.com © 2005 ConAgra Foods . Inc. 

























































Every year, the Aloha Festivals celebrate our unique life in Hawai’i and there’s no better way 
to experience them than via Hawaiian Airlines € With island cuisine, entertainment and 


genuine hospitality since 1929 , 4 On-time and non-stop, daily from 8 Western U.S. cities 


(2004 Low fares available online 1 
oe ste ees HAWAITIAP} 
H AWall anAi rhi nes —— AIRLINES.— } 
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Bali in | 
Venice | 


An L.A. addition puts 
family life outside 


BY PETER O. WHITELEY 
PHOTOGRAPHS BY.LISA ROMEREIN 


When David Hertz and his wife, Stacy Fong, built 
their home in Venice, California, thei two young 
children were content to play in a small, sheltered 
patio between the house and garage. But with 
three kids now—Max, 8, Sophie, 11,-and 13-year- 
old Collin, who practices with his rock band at 
home—the need for more space was palpable, even 
audible. 

So when the owner of the 40- by 90-foot lot next 
door agreed to sell the property, Hertz (who is an 
architect) bought it. On it he built an addifion that 
seamlessly blends with the original house while 
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REMODEL 


expanding its indoor and outdoor 
spaces—a pool courtyard, out- 
door living room, covered dining 
area, and multipurpose family 
room—for their kids, friends, and 
teenage musicians. 

Inspiration for the design ‘came 
from traditional Balinese villages, 
where interconnected buildings, 
elevated sleeping areas, and open- 
air structures are the norm. “Our 
home is now a compound of four 
small buildings linked by three 
covered bridges,” says Hertz. 


Patio rhythms 

The L-shaped addition connects 
to the original house at a rear cor- 
ner to define a courtyard with a 
lap pool. All the pool-facing sides 
of the new building are movable 
window walls or entirely open, so 
the interior rooms feel like exteri- 
or spaces. “On nice days we open 
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all the ground-floor doors, which 
seem to disappear into the archi- 
tecture,” says Hertz. Some of the 
oversize doors slide into deep 
pockets framed into the walls, 
while others slide behind fixed 
windows of the same shape and 
size. It’s almost as if the second- 
floor living spaces—two bed- 
rooms, a bath, and a home 
office—were standing on broad 
stilts. On the first floor is all the 
fun stuff: 

@ Outdoor sitting room. Tucked 
into one corner is a trellis- 
sheltered outdoor living room in 
which built-in stucco benches 
form a partial U beside a novel 
firepit—lava stone mounded 
volcano-style around a central 
gas jet. The patio is covered with 
Syndecrete, lightweight concrete 
pavers made by Syndesis (www. 
syndesisinc.com), a company Hertz 


founded. ‘Tropical plants create 

a lush green backdrop. Home- 
made outdoor speakers and 
downlights enhance the airy 
space. “At night this outdoor 
room glows like a lantern,” Hertz 
comments. 


@ Dining room with sliding 
doors. For alfresco meals, a pair 
of glass doors slide out of the way 
into a corner. “The floors are 
warmed with a hydronic [radiant] 
system,” says Hertz. Behind the 
dining table is a graphic stairway 
made of ipe (a sustainably har- 
vested hardwood) that seems 

to float in front of a curtain of 
bamboo. 

@ Family room. At the head of 
the pool lies the family room, 
where movies, music, and games 
are the stars. Even though the 
room has a glass wall, midday 
movie watching is made possible 


: i} | bs 


Stacy Fon 

and daughi) 
Sophie pri) 
pare the ce 
ing area fu 





entertaini)” 


Big glass #| 
ing doors 
open it fo | 
patio. The 
continuous 
concrete fi 
floor furth 
blurs insio:’ 
and outsi( 





NOTHING PROTECTS LONGER THAN A FLOOD FINISH. 


Because nothing penetrates like a Flood 
! finish. Take Flood's CWF-UV® and CWF®-UV5. 
Fortified with Penetrol? CWF-UV and 
CWF-UV5 penetrate deep — 
! into wood to protect from °@ 
the inside out and provide \ 00 
a rich, gorgeous look. CWR- 
Premium Wood 
| __ And that's guaranteed 
protection. No matter what 
Mother Nature throws at it. 






© 15 The Flood Company 1-800-321-3444 www.flood.com Do something amazing.™ 

























































































HOME | REMODEL 

















Lava-rock 


| fire mound 


David Hertz designed the 
firepit to continue the 
| home’s tropical island 
theme. A 12-inch gasline 
runs beneath the concrete 
tile decking (Syndecrete tiles 
from Syndesis; see page 72). 
The gasline rises 6 inches 
through the pavers and con- 
nects to a standard gas-fire- 
| place burner, a straight pipe 
with holes drilled at inter- 
1 vals. Lava rocks are piled 
around the gasline and 
iq burner to form a natural- 
looking mound, and the flow 
| of natural gas is controlled 
by a valve with a removable 
key. The valve lies hidden 
in the pile of lava rock, out 
| of the fire zone. Hertz lights 
MW the fire with a long-handled 
utility lighter. 







































































| by opaque curtains that run on an outdoor shower stall set in a Clockwisel} 

| AM hospital track recessed in the ceiling, — breezeway. from topag 
blacking out the interior. “The thick “Now we have a place where a ord 

| curtains also help mute the sound everyone loves to hang out. A friend _ the pool 4 

| | of our son’s rock band rehearsals,” of Collin’s asked me if I had ham- oe a 

| i} says Hertz. At night, for the ulumate _ sters when I was a kid,” says Hertz. ares crn 
at) in Open-air cinema, the projection “I guess the house is like a giant up, and th (Mossi 
| system can pivot to face the pool and __ hamster playground.” With music. ourdolat a 

| | shine on a translucent scrim. The pesign: David Hertz Architect, Santa center of hil 
ye pool area even has surround sound. Monica (www.syndesisinc.com or 310/ everything 

| And at one end of the family room is 829-9932) i 

| | 

| 
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‘steel a 


2 ypossible to picture a home without it. Trim defines a home. Trim accentuates. Highlights. 
it Htrim that does it best is AZEK. Long lasting, no matter how intricate the design, a home trimmed with AZ 4 
W'Nsaks for itself. For more information, ask your contractor, call 877-ASK-AZEK or visit www.azek.com 7 


iz TRIMBOARDS 
tf Ail sighis.vecarve Once you look, it’s all you'll see: 
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Shoreline > String of > 
tabletop. seashells. 
Metal sand Embellish 
dollars and mantels, 
starfish curtains, and 
($4-$6 each; lamps with 
Lunares, this garland 
www.lunares. ($85; 
“iT OQ net or 415/ Swallowtail 
= ol ae 621-0764) Interiors, 
and starfish www.swallow 
candles ($6 tailhome.com 
for three; or 415/567- 
Candelier, 1555). 
415/989- 
8600) dota 
sandy runner. 
< Coral 
pillows. 










stig 


Accent a sofa 


_ _ with beaded 

= designs ($110 

% each; Realm, 
213/628- 


4663). 














smcer giass. Group shells by,shape: 
Sea geen (75 cents-$2.50) are stacked 
in one cylindrical vase; terebra spindles 
($1 each) fill another. (Shells, A Summer 
Place, 310/545-7080.) 


sc 


Create an 
interior reef 
with glass 
coral ($33; 
Velocity Art 
and Design, 
www.velocity 
artanddesign. 
com or 206/ 
781-9494) in 
sand. * 
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Shells on pedestals. Add drama to a 
console or buffet table with nautilus shells 
($9-$32; A Summer Place, see left) on 
pillar candleholders. 
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and take home the Hunter fan that’s right for you. 


) 
s 


we make. Because after nearly 120 years of creating the world’s most famous 
SINCE 188° 


ceiling fans, we know that the best is always in fashion. 


Tour Home. 
Your Ceiling 


Visit your nearest Lowe's 
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Home decor tips from 
Lara and John Tusher 
of Seattle’s Velocity 


BY JIL PETERS 
PHOTOGRAPHS BY EMILY NATHAN 


In the fast-paced world of contempo- 
rary home furnishings, Velocity Art 
and Design is aptly named. Part web- 
site, part Belltown storefront, it’s the 
brainchild of design connoisseurs Lara 
and John ‘Tusher, who have a knack 
for spotting new talent and trends. 
Their carefully edited and constantly 
evolving space 1s a lesson in pairing 
modern furniture with affordable con- 
temporary art. 

Sunset asked the Tushers to explain 
their approach to interior design. 


What trends dominate? » 
The clean look. While pure minimalism 
is too extreme for most tastes and life- 
styles, a moderate approach to minimal- 
ism is influencing all kinds of decor, 
from country to cottage to city condo. 
‘This trend is toward clean lines, unclut- 
tered space, and the occasional un- 
adorned surface where the eye can rest. 
It is always in style and always livable. 
‘Then there’s rustic modernism— 
also known as organic modernism, 
rustic chic, or woodland whimsy. 
Whatever you call it, the trend of 
organic shapes and textures inspired 
by nature—but with a witty modern 
twist—is a trend with legs. It’s especial- 
ly well suited to the West. 
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How do you make a piece your 
own and avoid a showroom look? 
Being true to a home’s architecture is 
a nice rule of thumb, but keep things 
interesting by bringing in a few pieces 
from another style. Having a Louis XV 
chair sitting next to your Eames wire 
side table—that’s where it gets hot. 
One of our clients bought a child’s 
chalkboard table as a coffee table— 
perfect for jotting down phone num- 
bers, and she fills the center well with 
ice and drinks when entertaining. In 
the end it’s about having fun with your 


interior. If you don’t like the result, you =< 

can always rearrange things! ce, 
Velocity Art and Design (1 1-6 The Tushers, 

Thu-Sat and by appointment; 2118 Second heen 


Ave., Seattle; www.velocityartanddesign.com 
or 866/781-9494) »80 


their Seattle 
design store. 
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PROFILE 


Four vignettes from 
the Velocity show- 
room illustrate the 
Tushers’ approach 
to interior design 
and show imagina- 
tive ways to com- 
bine objects. The 
goal is to give a 
room personality. 


SUNSET 





JULY 2005 


‘Our =t tell a story. Retro wanderlust is 
the fheme: The jet plane pattern on the soft blue throw 
pillow (by Hybrid Home, $70) complements the vintage 
globe and cameras. The pillow is also a counterpoint to 
the molded plywood chair (by Jean Prouve for Vitra, $850) 
and the screen (by 3 Square Design, $1,600). 


sii . iat 


Here a sculptural branch complements the organic shapes 
of the vases (by Jonathan Adler, $42-$90). The vase 
forms are echoed in the artwork (by Amy Ruppel, $800)— 
notice how the painted bird is just a short hop from the 
branch. 
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pok for visua ctions. Bold patterns rule in 
ecient aaa (by Jonathan Adler, $165) and plate: 
(by NotNeutral, $52 for five). The cartoonlike wallpaper 
combines both rectilinear and curvilinear motifs, subtly 
tying the patterns together. The black shelf anchors all # 
elements. 










se color as a bac! . Paint the backing of a5 
ing junit so , disslayed obieee exe yisual impact. Here, mi 
monochromatic items stand out (sun $110, horse $97, E 
by Jonathan Adler; espresso cups and saucers by PanekT 
$11 for set of two; sea urchin tea lights by Roost, $1 
wood vases by Tom Vincent, $16-$34). * 
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A breakfast room 
feels like part of 
the rear garden 


BY PETER O. WHITELEY 
PHOTOGRAPHS BY 
THOMAS J. STORY 


Dining in this Seattle breakfast room 
is almost like having an alfresco 
meal. The 16-foot-wide space, sepa- 
rated from the kitchen by a small 
peninsula, extends into the rear 
garden; windows bring in daylight 
on three sides. ‘Io make the room 
feel even more like part of the out- 
doors, the Pennsylvania bluestone-— 
paved back patio is flush with the 
slate floor of the breakfast area. 
“We understand the value of 
light,” says designer/builder Joe 
Schneider, who made this slender, 
20-foot-wide house feel as open and 
bright as possible. Clerestory win- 
dows expand views and allew light 
to wash across the white ceilings, 
brightening the kitchen as well. 
The kitchen and breakfast room 
remain cheery even on the dreariest 
of Seattle days, thanks to light- 
colored and reflective surfaces— 
from the white-painted cabinetry, 
walls, and woodwork to the zinc 
kitchen counter and warm-toned 
wood flooring. The one contrasting 
element is a kitchen island, which 
acts as a focal pomt. With its dark 
blue base and black granite top, it’s 
detailed to resemble a piece of fine 
furniture. 
pesiGn: J.A.S. Design-Build, Seattle 
(206/547-6242) * 
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Balanced ecirum Abor lamp pomp the foe ts 
utural daylight indoors with a savings 
)1 over the life of one bulb!” 


nce the first human went into a dark cave 

ilt a fire, people have realized the impor- 

pf proper indoor lighting. Unfortunately, 
dison invented the light bulb, lighting tech- 
has remained relatively prehistoric. Modern 
xtures do little to combat many symptoms 





g. As more and more of us spend longer Seo 
in front of a computer monitor, the results 000 | 
pounded. And the effects of indoor lighting SPeC 
necessarily limited to physical well-being. 

people believe that the quantity and quality 




























mance. Now there’s a better way to bring an average of $ 
itive benefits of natural sunlight indoors. 





y you see and feel about your living or work 
Studies show that sunshine can lift your 
lind your energy levels. But as we all know 

|, unfortunately, does not always shine.So 
B the benefits of natural daylight indoors, 
floor lamp that simulates the full spectrum 
ie t. You will see with more clarity and 

lent as this lamp provides sharp visibility 

e tasks and reduces eyestrain. 


yatt compact bulb is the equivalent to a 150-watt ordinary light bulb. 
kes it perfect for activities such as reading, writing, sewing, needle- 
ind especially for aging eyes. 

i) 

looked at lots of lights, but this one offers the benefit of dual 
wels of 27 and 18 watts of power equivalent to 150-and 100- 
icandescent bulbs. This lamp has a flexible gooseneck design for 

am efficiency, with an “Instant On” switch that is flicker-free. 

ih-tech electronics, user-friendly design, and bulb that 

ti es longer than an ordinary bulb make 
)p a must-have. 





Toper lighting, such as eyestrain, dryness or @V€'@9E OF 4070 less ene 





can play a part in one’s mood and work than an icandesce 1t bulb priced < 


anced Spectrum® floor lamp will change Source: “Lighting the Way to Er 


| _Free Bulbs for Life’ 


CALL TODAY 
TO RECEIVE 
FREE BULBS FOR LIFE‘ 
AND 
ai al 


“As soon as I turned on the lamp and began to 
read the newspaper I could see the wonderful 
difference. This lamp is just what I needed. 


Thank you so much.” 
Donna E. 
Scranton, PA 


Try the Balanced Spectrum® floor lamp for the 
best value ever! Now more than ever is the time 

to add sunshine to every room in your home at this 
fantastic low price! The Balanced Spectrum® floor 
lamp comes with a 1-year manufacturer’s limited 
warranty and firstSTREET’s exclusive guarantee. Try 
this product for 90 days and return it for the product 
purchase price if not completely satisfied. 


Balanced Spectrum? floor lamp 
Pp) ltem# BS-3589....... was .$59-95 
| *Save $10 with mail-in rebate 
| Only $49.95 ea + S&H after rebate 
Ei TFREE Bulbs for Life. Order one Balanced 
i Spectrum® floor lamp, if it ever needs a new 

» bulb, we’ll send you a free bulb valued at 
$24.95, and ALL you pay is S&H. 

- or . 

) ttOrder two Balanced Spectrum? floor lamps 
me and get FREE Bulbs for Lifey plus FREE 

= shipping on both lamps. 
TTFree shipping within the Continental U.S. Only. 
Please mention promotional code 29775. 
For fastest service, call toll-free 24 hours a day 


888-933-6684 


To order by mail, please call for details 
www.balancedspectrum.com 







Height as shown: 50" 


Formerly TechnoScout® 
1998 Ruffin Mill Road * Colonial Heights, VA 23834 


All rights reserved. © 2005 firstSTREET, Inc 
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ds of outstanding recipes in our Love 
“leva Ma (aM yal lealiatea core) 
uccino Alaskan Ice Cream Pie 
igton came out on 
one to enjoy. Co 


Love That Lucerne Recipe Contest 


LUCERNE CAPPUCCINO ALASKAN ICE CREAM PIE 


WITH MOCHA FUDGE SAUCE 


SAUCE BASE MERINGUE 
1 cup Lucerne heavy whipping cream 1-1/2 cups crushed chocolate wafers 3 large Lucerne egg whites 
2 tbsp instant espresso or 1/2 cup Lucerne unsalted butter, melted 1/3 cup granulated sugar 
coffee powder 1/4 cup crushed toasted almonds 1/2 tsp vanilla extract 
4 oz semi-sweet chocolate, grated 1 qt Lucerne Cappuccino Chip 
ice cream 


SAUCE: Place cream and instant coffee powder in a small pan and bring to a boil. Remove from heat and stir in chocolate until melted and mixture i 
smooth. Set aside. BASE: Place wafers, butter and almonds in a small bowl and stir to mix. Press over bottom and up sides of 9-inch pie plate. Chill unti 
firm. Soften ice-cream slightly in refrigerator if needed. Spoon into chocolate crust and mash down with a fork. Mound in center. Freeze until fi 
MERINGUE: Beat egg whites until stiff but not dry. Add sugar, a tablespoonful at a time, whisking well between each addition to make a stiff sl 
meringue. Whisk in vanilla extract. COOK: Preheat oven to 425°F. Remove frozen pie from freezer and spread all over with meringue, making sure @ 
cover all the ice cream. Bake for 2 to 4 minutes or until the meringue is lightly browned. While pie is cooking, 


q 
reheat the sauce but do not boil. Serve pie immediately, cut into wedges with hot mocha sauce poured over. ih 
Serves 8 UCERNE®| 


Grand Prize Winner - Lois Dowling, Tacoma, Washington. 
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Beach 
barbecue 


It’s hard to beat a party 
at the coast— especially 
when shrimp’s on the grill 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY MICHAEL WESCHLER 


SUNSET JULY 2005 


Cooking at the beach is more fun than trouble these days, 
with the large array of totable barbecues—both charcoal 
and gas—available. And throwing some shrimp on one is 
so easy it has become a cliché in the best sense. We’ve 
added a dip to serve with veggies to start the meal and a 
great, packable summer salad to go on the side. 

A few tricks make everything fresher and tastier: Make 
your own hummus; it takes little time and is far better than 
most kinds you can buy. Cure the shrimp briefly in salt 
and sugar to tenderize and flavorize, then transport them 
on skewers in their marinade. Carry the salad in layers, 
then dress and mix it at the beach. 

Finally, get creative with s’mores for dessert. Marshmal- 
lows melt as well over a grill as over a fire, and sandwiched 
with yummy new layers—chocolate wafer cookies and 
strawberries, for instance—they make watching the sun set 
over the water extra sweet. »88 


An old bench 
or table from: 
your garage || 
keeps food 
out of the 
sand and 
creates an 
outdoor 
kitchen. 

At the beach; | 
this meal 

can be ready! 
in minutes, o | 
it can wait 
while you tall 
or play. 
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Packing tips 
& Hummus. Spoon into a 
small, widemouthed contain- 
er with a lid. Nestle in a 
larger, shallow container, 
arrange vegetables along- 
side, and snap lid over 
everything. Seal pocket 
bread into a zip-lock plastic 
bag. Transport hummus and 
veggies in a cooler. To serve, 
just remove lids and tuck the 


bag of bread alongside the 
vegetables. 





= Shrimp. Lay skewered 
shrimp in a sturdy, shallow 
container with a lid (no 
matter how heavy, plastic 
bags don’t stand up to skew- 
ers). Carry in a cooler. 








& Salad. Layer in a wide, 
shallow plastic bowl (3'/2 to 
5 qt.) with a lid, and put in 
cooler. Bring the dressing in 
a sealable jar (no need to 
keep cold en route). 








f S‘mores. Pack sliced 

| strawberries in a small, rigid 
f | container with a lid, and 

| | keep cold. Jars of mar- 

| malade or lemon curd and 

| packages of cookies and 
marshmallows don’t need 

| : special handling. 
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Creamy Hummus 
PREP TIME: About 7 minutes 


makes: About 1/4 cups; 6 to 8 
servings 

Notes: You can prepare this hummus 
through step 2 up to | day ahead; 
cover and chill. Serve with pocket 
bread or chunks of sesame-crusted 
bread and raw vegetables like cucum- 
ber slices, red bell pepper strips, baby 
carrots, celery and jicama sticks, and 
radishes. 


1 can (15 oz.) garbanzos 


2 to 4 tablespoons extra-virgin 
olive oil 


3 tablespoons lemon juice 
1 tablespoon toasted sesame oil 
1 or 2 cloves garlic, peeled 


Salt and pepper 





1. Pour garbanzos into a fine strainer 
set over a bowl to collect liquid; 
reserve liquid. 


2. In a blender, combine garbanzos, 
2 tablespoons olive oil, lemon juice, 
sesame oil, garlic, and '/3 cup of the 
reserved garbanzo hquid. Whirl 
until smooth and creamy. Add salt 
and pepper to taste, and, if mixture 
is too stiff, 1 to 2 more tablespoons 
liquid; hummus should be soft 

but still stiff enough to hold its 
shape. Scrape into a shallow serv- 
ing bowl. 


3. Shortly before serving, drizzle 
with 2 more tablespoons olive oil if 
desired. 


Per serving: | 10 cal., 47% (52 cal.) from fat; 
2.7 g protein; 5.8 g fat (0.8 g sat.); 13 g carbo 
(1 g fiber); 160 mg sodium; 0 mg chol. »90 
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Grilled Turkey Burger with 
Roasted Red Pepper Mayonnaise 
Visit www.jennieoturkeystore.com for 


*s refrigerated meat case. 
more easy ways to use turkey in your menus. 


in your grocer 


in hamburger. 
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Lemon-Garlic Shrimp 
Skewers 


PREP AND COOK TIME: About 1 hour, 
plus at least 45 minutes to cure 


MAKES: 6 to 8 servings 


notes: A brief cure in salt and 
sugar not only adds flavor to the 
shrimp and makes them more 
tender but also acts as a mild 
preservative for transporting 
them. You can assemble the skew- 
ers through step 2 up to 1 day 
ahead; cover and chill. 


2 tablespoons kosher salt 
2 tablespoons sugar 


2 to 2'/2 pounds peeled, deveined 
shrimp (12 to 15 per lb.), rinsed 
and drained 


"/4 cup olive oil 
"/4 cup chopped parsley 
1 tablespoon grated lemon peel 


2 or 3 cloves garlic, peeled and 
minced 


'/2 teaspoon fresh-ground pepper 
Lemon wedges 


1. In a bowl, mix salt and sugar. 
Add shrimp and stir gently to 
coat. Cover and chill 45 minutes 
to 1 hour. Rinse shrimp well and 
drain; also rinse and dry bowl. 


2. Return shrimp to bowl. Add 
olive oil, parsley, lemon peel, gar- 
lic, and pepper. Mix to coat. 
Thread shrimp on metal or 
soaked wooden skewers, running 
skewer through the body once 
near the tail and once near the 
head end of each shrimp so it 
looks like the letter C. 


3. Lay shrimp skewers on an oiled 
barbecue grill over hot coals or 
high heat on a gas grill (you can 
hold your hand at grill level only 
2 to 3 seconds); close lid on gas 
grill. Cook, turning once, until 
shrimp are bright pink and opaque 
but still moist-looking in center of 
thickest part (cut to test), 5 to 6 
minutes total. Serve with lemon 
wedges to squeeze over shrimp. 


Per serving: 161 cal., 47% (75 cal.) from fat; 
19 g protein; 8.3 g fat (1.2 g sat.); 1.6 g carbo 
(0.2 g fiber); 259 mg sodium; 140 mg chol. 
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Orzo Salad with Corn, 
Green Beans, and 
Tomatoes 


PREP AND COOK TIME: About 45 
minutes 


MAKES: 6 to 8 servings 


Notes: You can assemble this col- 
orful salad through step 5 up to 1 
day ahead; cover and chill. For a 
shortcut, you can use 3 cups of 
frozen corn kernels, thawed, 
instead of the fresh corn. 


1 pound green beans 
1'/2 cups dried orzo pasta (8 oz.) 


3 ears fresh corn (10 to 14 oz. 
each; see notes) 


'/2 cup white wine vinegar 

"/2 cup extra-virgin olive oil 
'/2 cup minced shallots 

2 tablespoons Dijon mustard 


2 tablespoons minced fresh 
tarragon or 2 teaspoons 
dried tarragon 


Salt and pepper 
2 cups cherry tomatoes (12 0z.), 

rinsed, stemmed, and cut in 

half 
1. In a 5- to 6-quart pan over high 
heat, bring about 2 quarts water 
to a boil. Meanwhile, rinse green 
beans, trim off ends, and pull off 
any strings. Cut into 2- to 3-inch 
lengths. Add beans to boiling 
water and cook until barely ten- 


mm For the West’s top 40 beaches, visit www.sunset.com; 


ie Soe ees dae eee, 


der to bite, 3 to 5 minutes. Drain 
and immerse in ice water until 
cold; drain well. 


2. Fill same pan with 21/2 to 3 
quarts water and bring to a boil 
over high heat. Add orzo and 
cook until barely tender to bite, 
8 to 11 minutes. Drain and rinse 
with cold water; drain well. 


3. Meanwhile, husk corn, discard- 
ing silk; rinse ears. Holding each 
ear upright in a large, deep bowl, 
cut off kernels close to the cob. 


4. To make dressing: In a small 
bowl, whisk together vinegar, 
olive oil, shallots, mustard, tar- 
ragon, and salt and pepper to taste. 


5. In a large, wide bowl, mix orzo 
with '/2 cup of the dressing. Add 
more salt and pepper to taste. 
Spread level. Layer corn kernels, 
green beans, and tomatoes over 
pasta. Pour remaining dressing 
into a container. Cover and chill 
both salad and dressing until 
ready to serve. 


6. Shortly before serving, pour 
three-fourths of the remaining 
dressing over salad and mix 
gently to blend. Add more dress- 
ing and salt and pepper to taste. 


Per serving: 296 cal., 46% (135 cal.) from fat; 
6.4 g protein; 15 g fat (2.1 g sat.); 36 g carbo 
(3.2 g fiber); 106 mg sodium; 0 mg chol. * 
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DODGE DURANGO ADVENTURER. Big size. Smooth ride. HEMI” power. Starting at $32,340* With aggressive exterior 
features like tubular side steps and Mineral Gray Metallic fascias and bodyside moldings, it’s easy to see Durango 
Adventurer is made for the front lines of fun. Under those bold looks, you’ll find the versatility of a rear cargo organizer, 
removable storage bin liner, and more. Plus, your choice of one of six different Thule” roof-mounted carriers or a Dodge 
Adventurer Kit. It’s everything you need to declare the weekend a victory. Visitus at 9) orcallbO) 


“MSRP excludes tax. As shown, $36,175. For more information about Chrysler Financial, ask your local dealer. Properly secure all cargo. 
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5 pops packed 
|| with fresh 
summer fruit 


BY ELAINE JOHNSON 
| PHOTOGRAPH BY 
ii CHRISTINE SCHMIDHOFER 











HK Fruit Pop Basics 
| | PREP TIME: 10) to 15 minutes, plus at 
| least 3 hours to freeze 





i MAKES: 6 to 8 pops 
| notes: Use juice bar or pop molds 
with a '/1- to '/3-cup capacity. Cookware 
ti and hardware stores are selling many 
new models this year. Beyond the 
widely available standard molds that 
we used for the pops at right, we had 
Wi fun with Cuisipro’s Rocket Pop molds 
($14 for a set of six; www.kitchenshop.com 

| or 888/834-2511), which have individ- 
| | ual containers that lift out. 


1. Pour fruit mixture (recipes at right) 
into 6 to 8 juice bar molds (see notes). 
Attach covers firmly and insert sticks, 
| | | leaving 1/2 to 2 inches of each sticking 
| out. Set molds in freezer, making sure 
| they’re level and upright, and freeze 
until firm, at least 3 hours, or up to 
2 weeks. 


i 2. To unmold, run warm water over 
the molds up to the rim, just until pops 
are released from sides, 5 to 15 sec- 
onds. Remove the covers and pull out 
the pops. 














Layered Pops 


| To create two-tone pops, make two dif- 
| ferent recipes and use twice as many 
molds. Pour one mixture into all the 
molds and freeze until firm to the 
touch on top, about 45 minutes, then 
pour the second mixture over the first, 
and freeze completely. 
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Blackberry-Cardamom 


In a blender, whirl 3'2 cups 
rinsed, drained blackberries 
until smooth. Push through 
a fine strainer into a 1-quart 
glass measure; discard 
seeds. Add 1/2 cup apple 
juice, 2 to 4 tablespoons 
sugar (to taste), and  tea- 
spoon ground cardamom 

to purée; stir until sugar is 
dissolved. 


Peach-Almond 


In a blender, whirl 3 cups 
sliced peeled ripe peaches, 
37, cup canned peach nectar, 
1 to 2 tablespoons sugar 

(to taste), | tablespoon 
lemon juice, and '/ tea- 
spoon almond extract until 
smooth. 
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Mango-Coconut 


In a blender, whirl 1% cups 
mango chunks (about 1 in., 
from 1 Ib. fruit), 9/4 cup 
canned coconut milk, 1 to 2 
tablespoons sugar (to taste), 
and | tablespoon lime juice 
until smooth. 





Raspberry-Orange 


In a blender, whirl 3 cups 
rinsed, drained raspberries 
until smooth. Push through 
a fine strainer into a 1-quart 
glass measure; discard 
seeds. Add 7/3 cup orange 
juice and 3 to 4 tablespoons 
sugar (to taste) to berry 
purée; stir until sugar is 
dissolved. * 








berry-Cream 


blender, whirl 2 cups 
hulled strawberries 
smooth. Push through 
ine strainer into a 1-quart 
a e . 
measure; discard 
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When a winemaker barbecues, 


the tri-tip’s a corker 







BY ELAINE JOHNSON 
PHOTOGRAPHS BY THOMAS J. STORY 


Even though Erik Olsen is the winemaker at mam- 
moth Clos du Bois Winery in Sonoma County— 
one of the leading producers of Chardonnay in the 
United States (about a million cases of it)—the value 
of wine for him lies in good times with family, 
friends, and great food. 

“Dad, look, I can do a backflip!” demands 5-year- 
old Alexandra Tett. Her friend Caroline Olsen, age eee : 
6, is an avid witness, while their brothers, Porter and 
Christian (3 and 4, respectively), are more interested | 
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Quality Shade Unbrellas and Unbrlla Acc4earorie | | 
A featuring rich and atybiah Sunbitla® brand fabrica. | | 
| TREASURE | 
| GARDEN. inc. Hl 
i The Umbrella & Shade Company || 


www.treasuregarden.com 








Beauty and Function Living Comfortably Together — Sunbrella® is a registered trademark of Glen Raven, Inc. 
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in sucking unlucky insects into their new bug viewer. | nt 
With the kids absorbed in water matters, their - : c ‘ 

parents attend to oyster and Pinot Grigio detail. Erik * 

it and his wife, Deborah, have joined their friends 

David and Carolyn Tett at their home in the hills 






















When the tart crowned with peaches and blueber- 
ries comes out, Alexandra misapplies a cliché, but 
nails the point: “It looks so good I could eat it!” »100 


overlooking Dry Creek Valley in Healdsburg, Cali- youn , 

i fornia, for the afternoon. “I’m always the guy at the ny sided 
bit barbecue,” explains Erik. Today he’s grilling a tri-tip blueben 
| roast marinated in Shiraz; bell peppers dunked in on ! 
bi the same sauce are sizzling alongside. them te} 
| | Parts of this spread cater to more sophisticated local pe 

vil palates—those oysters on the half-shell, for instance, veya 

| | with a rice vinegar, cilantro, shallot, and jalapeno 
ae sauce. Others are designed for the kids: an appetizer Ve 
a | platter of melons, mangoes, snap peas, and cucum- 
| | | ber for dipping into yogurt mixed with honey and | . 
| lime. A retro macaroni salad in a tangy, old-fashioned zz 
| boiled dressing goes both ways. 7 > 
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Genuinely 
THE BEST 


Looking for an easy and economical way to feed your 
family something naturally healthy and low in fat that 


always gets rave reviews? 


Jazz up your salads, sandwiches, soups, and pasta with 
premium-quality Alaska Surimi Seafood. It’s the best- 
tasting imitation crab because it’s made with genuine 
Alaska Pollock. This naturally wild fish is harvested in 
the icy, clear waters of the Bering Sea 

and Gulf of Alaska giving Alaska Surimi 

Seafood its superior flavor. ° 


o 
oO 
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So the next time you want to toss 
The Alaska Pollock Fishery 


some imitation crab into a dish, make _has been certified to the MSC’s 
< environmental Standard as a 
sure the package you toss in your cart _ well-managed and sustainable 


: ; fishery. www.msc.org 
contains genuine Alaska Pollock. 


For more delicious recipes, visit www.alaskaseafood.org 


St 
ALASKA Surimi Seafood soy, 


ASK FOR ALASKA ‘=> = 


Deviled Alaska Seafood 
Salad Sandwich 
PREP TIME: 20 MIN COOK TIME: 5 MIN SERVINGS: 4 


Perfect for picnics and luncheons, this delightfully delicious 
sandwich puts a fresh twist on a family favorite. 


16 oz. Alaska Surimi Seafood 8 slices French bread 
(Imitation Crab), finely chopped . Nonstick cooking spray 
2 hard-cooked eggs, peeled and 8 tomato slices 
finely chopped 4 leaves of leaf lettuce 
Ys cup green onion, finely chopped 
Yo to */s cup low-fat mayonnaise, 
or for a lighter version use 
non-fat mayonnaise 
1 Tbsp. mustard, prepared 
1 Tbsp. paprika 
1 tsp. kosher salt 
Freshly ground black pepper, to taste 
Hot sauce, to taste 
Sugar, to taste 


Combine Alaska Surimi Seafood, eggs and onion in a large bowl. 
Add mayonnaise, mustard, paprika and salt. Mix well to combine; 
season to taste with black pepper, hot sauce and sugar. Set aside. 


Line bread in two rows on the counter. Measure about 2 cup 
salad mixture on each of 4 bread slices; top with 2 tomato 
slices, 1 lettuce leaf and bread top. Heat a nonstick griddle over 
medium-low heat and spray with the cooking spray. Place the 
sandwiches on the griddle. Grill for 2 to 3 minutes, turn and grill 
for another 2 minutes or until golden brown. Remove from griddle. 
Cut each sandwich in half at an angle and place on plate to serve. 


For more delicious recipes, visit www.alaskaseafood.org 


Alaska Seafood Lettuce Cups 


PREP TIME: 30 MIN SERVINGS: 4 (8 lettuce cups) 


Refreshing and tangy, these California-Roll-inspired 
lettuce cups make an impressive appetizer. 


12 oz. Alaska Surimi Seafood (Imitation Crab) 
1% cups cooked rice (preferably short grain Japanese rice) 
Ye cup cucumber, peeled, seeded and chopped 
Y2 cup avocado, peeled and chopped 
1 cup Asian-style salad dressing, bottled (preferably 
with ginger and wasabi), or for a lighter version 
use a low-fat or non-fat dressing 
Ya cup pickled ginger, chopped, optional garnish 
Y2 cup toasted nori (seaweed), optional garnish 
3 Tbsp. toasted sesame seeds, garnish 
1 head iceberg lettuce 


LETTUCE CUPS: Cut off the bottom third of the lettuce 
head. Soak lettuce top in ice water for 10 minutes — this will 
help separate the leaves. Carefully separate the outer lettuce 
leaves, one at a time, to make the cups. Using scissors, trim 
each lettuce cup to form circles. A head of iceberg should 
yield 8 to 10 lettuce cups. Save the lettuce core for a 
chopped lettuce salad. 


SALAD: Combine Alaska Surimi Seafood, cooked rice, 
cucumber and avocado in a large bowl. Add salad dressing; 
toss to coat all ingredients. Place lettuce cups on a large 
plate and fill each with about 2 cup of the surimi-rice filling. 
Garnish with pickled ginger (optional), nori (optional) and 
sesame seeds to serve. 


For more delicious recipes, visit www.alaskaseafood.org 


Alaska Seafood Cobb Salad 


PREP TIME: 30 MIN SERVINGS: 4 


This salad is perfect for a special lunch with friends or as a — 
light dinner. Toss a few sprigs of fresh basil, parsley and dill 
with the baby greens for a healthy burst of flavor. 


GREEN GODDESS DRESSING: SALAD: 

1 cup low-fat mayonnaise, 4 cups mixed baby greens 
or for a lighter version 1 Ib. Alaska Surimi Seafood 
use non-fat mayonnaise (Imitation Crab), 

Tbsp. white wine chunks or mini-cuts 


= 


2 Tbsp. green onion, V2 cup avocado, peeled and 
roughly chopped chopped 

2 Tbsp. fresh parsley, Y2 cup cooked bacon, 
roughly chopped crumbled 

2 Tbsp. fresh basil, 16 cherry tomatoes, halved 
roughly chopped 2 hard-cooked eggs, 


2: Tbsp. fresh dill, peeled and chopped 
roughly chopped 
Y> tsp. kosher salt 
Freshly ground black 


pepper, to taste 


DRESSING: Combine all ingredients into food processor. Pulse 
processor 5 to 6 times to chop the herbs. Run processor for an 
additional 60 seconds, or until the herbs are puréed and dressing 
is green. Pour dressing into a jar with a lid and refrigerate. 


SALAD: Toss greens in a large bowl with /2 to */4 cup of the 
dressing. Arrange dressed greens on four plates. Lay a row 
of Alaska Surimi Seafood across the center of each salad. 
Arrange remaining ingredients on both sides of surimi. 
Drizzle dressing over each salad to serve. 


For more delicious recipes, visit www.alaskaseafood.org 




































he miracle is on the inside. 


F bed utilizes natural principles of physics. Nothing mechan- 
or electrical. No motors, switches, valves, air pumps, or 
er heaters. It can’t break, leak, short-circuit, or stop working. 
‘eeds no rotating, turning, flipping. 
| it has to be felt to be believed! 


























Sleep technology is recognized by 
SA, raved about by the media, and is 
jonly mattress recommended worldwide — THE ONLY MATTRESS 


RECOGNIZED BY NASA 


ver 25,000 medical professionals. AND CERTIFIED BY THE 
SPACE FOUNDATION # 


ile the thick, ornate pads that cover 

st mattresses are necessary to keep the hard steel springs 
de, they create a hammock effect outside—and can actually 
ise pressure points. Inside our bed, billions of microscopic 
ory cells work in perfect harmony to contour precisely to 
iT every curve and angle. 


apur-Pedic’s Swedish scientists used NASA’s early anti-G- 
fe research to invent TEMPUR” pressure-relieving material—a 
arkable new kind of viscoelastic bedding that reacts to body 
is and temperature. It automatically adjusts to your exact 
be and weight. And it’s the reason why millions are falling in 
| with the first really new bed in 75 years: our high-tech 


ightless Sleep marvel. 

iwonder, 9 out of 10 enthusiastic Tempur-Pedic owners go 
lof their way to recommend our Swedish Sleep System to 
e friends and relatives. And, 92% tell us their Tempur-Pedic 
ir superior to older innerspring, air, and waterbeds. 


se telephone us toll-free, without the slightest obligation, for 


\EE DEMONSTRATION KIT! 
Owner survey conducted by Alpert O'Neil Tigre & Co. August 2003 





popyright 2005 by Tempur-Pedic Direct Response, Inc. All Rights Reserved. 1713 Jaggie Fox Way, Lexington, KY_40511 
{ 





Tempur-Pedic 
Swedish Mattress 
“This is the 


mattress that set 
the industry abuzz!” 
—Consumers Digest 


Free Sample/Free Video/Free Info 
FREE IN-HOME TRYOUT CERTIFICATE 


YOURS FOR 
THE ASKING! 





For free demonstration kit, call toll-free 


888-461-5430 


or send fax 866-795-9367 


TEMPURPEDIC 


PRESSURE RELIEVING 
SWEDISH MATTRESSES AND PILLOWS 


Changing the way the world sleeps!" 

















































































































































FOOD | ENTERTAINING 


Shiraz-Soy Tri-Tip 
PREP AND Cook TIME: About 35 minutes, 
plus at least 2 hours to marinate 


MAKES: 8 to 10 servings 


notes: Brush some of the marinade on 
bell peppers and onions; grill them 
next to the meat for about 15 minutes. 
(Stop brushing on marinade at least 5 
minutes before veggies are done, so 
heat can kill any bacteria from meat.) 


wine: A fruity Shiraz or Syrah (the 
same grape) with a hint of sweet pipe- 
tobacco smoke. 
3/4 cup Shiraz (Syrah) wine 
2/3 cup soy sauce 
"/4 cup vegetable oil 
"/4 cup balsamic vinegar 
"/4_ cup lemon juice 
2 tablespoons Worcestershire 
2 teaspoons Dijon mustard 
1'/2 teaspoons minced garlic 
1 beef tri-tip (about 2!'/2 Ib.), fat 
trimmed, rinsed and patted dry 
1. In a gallon-size zip-lock plastic bag, 
combine Shiraz, soy sauce, oil, vinegar, 
lemon juice, Worcestershire, mustard, 
and garlic. Add tri-tip and seal bag. 
Chill at least 2 hours or up to 1| day, 
turning occasionally. 


2. Lightly oil a barbecue grill over a 
solid bed of medium coals or medium 
heat on a gas grill (you can hold your 
hand at grill level only 4 to 5 seconds). 
Lift tri-tip from marinade and lay on 
hot grill; discard marinade. Close lid 
on gas grill. Cook tri-tip, turning every 
5 minutes, until rare in center of thick- 
est part (still pink; cut to test), 125° to 
130° on a thermometer, about 25 min- 
utes, or until as done as you like. 


3. Let meat rest 5 minutes, then cut 
across the grain into thin, slanting slices. 


Per serving: 151 cal., 38% (57 cal.) from fat; 
21 g protein; 6.3 g fat (1.9 g sat.); 0.8 g carbo 
(0 g fiber); 342 mg sodium; 59 mg chol 


Farmers’ Market Salad 

prep TIME: About 20 minutes 

mAKEs: 8 to 10 servings 

In a salad bowl, whisk together '/2 cup 


extra-virgin olive oil, 3 tablespoons 
sherry vinegar, 1'/2 teaspoons Dijon 
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mustard, and 1 teaspoon minced shal- 
lot. Add 4 quarts rinsed and crisped 
salad greens; 2 cups red flame grapes, 
cut in half; 1 cup toasted walnut halves; 
and 1 cup crumbled blue cheese (3 oz.) 
such as Point Reyes. Mix gently to 
coat, adding salt and pepper to taste. 


Per serving: 222 cal., 81% (180 cal.) from fat; 
3.7 g protein; 20 g fat (3.8 g sat.); 9.1 g carbo 
(1.3 g fiber); 144 mg sodium; 6.4 mg chol. 


Macaroni-Bacon Salad 
PREP AND COOK TIME: About 25 minutes 
MAKES: 2 quarts; 8 to 10 servings 


'/3 cup sugar 
1/4 cup all-purpose flour 
8 slices bacon (8 oz.), chopped 
'/2 cup distilled white vinegar 
12 ounces dried macaroni (23/4 cups) 
3/4 cup finely chopped celery 
'/3 cup thinly sliced green onions 


Salt and pepper 
1. In a bowl, combine sugar and flour. 


2. In a 2- to 3-quart pan over medium- 
high heat, stir bacon often until 
browned and crisp, 8 to 10 minutes. 
With a slotted spoon, transfer to paper 
towels to drain. Discard all but 3 table- 
spoons fat from pan. 


3. Add sugar-flour mixture to drip- 
pings in pan over medium-high heat. 
Stir for 1 minute, then add 11/2 cups 
water and the vinegar. Stir until mix- 
ture is boiling, 2 to 3 minutes. 


4. In a 5- to 6-quart pan over high 
heat, cook macaroni in boiling water, 
stirring occasionally, until just tender 
to bite, 8 to 10 minutes. Drain and 
return to pan. Stir vinegar mixture into 
macaroni. Let cool. 


5. Just before serving, stir bacon, cel- 
ery, and green onions into macaroni. 
Season generously with salt and pep- 
per. For a looser texture, stir in about 
‘/2 cup water. Pour into a serving bowl. 
Per serving: 231 cal., 26% (61 cal.) from fat; 

6.7 g protein; 6.8 g fat (2.1 g sat.); 36 g carbo 

(1.1 g fiber); 132 mg sodium; 8.2 mg chol. 


Blueberry-Peach Tart 


PREP AND COOK TIME: About 50 minutes, 
plus 45 minutes to cool 


makes: 8 to 10 servings 





wine: An earthy-floral dessert win 
such as a late-harvest Gewiirztra 


"/2 cup pecan halves 


1'/4 cups whole-wheat pastry flour } 
all-purpose flour 


‘/a cup firmly packed brown sugar | 
6 tablespoons butter, cut into ch 
1'/2 teaspoons vanilla | 

1 large egg yolk 


1 package (8 oz.) cream cheese, 
at room temperature 


'/2 cup sour cream 
'/4 cup powdered sugar 


cups thinly sliced peeled firm-ri 
white or yellow peaches or thin 
sliced nectarines 


1 tablespoon lemon juice 


1 teaspoon minced fresh mint lec 
(optional) 


'/2 cup blueberries, rinsed and dra 
3 tablespoons apricot jam 


1. Spread pecans in a 10-inch tart? 
with removable rim and bake in a 
oven until golden in the center (bi) 
one to check), 8 to 12 minutes. Let 


2. In a food processor, whirl nuts 
flour, brown sugar, and butter un 
fine crumbs form. Add vanilla a 
yolk; whirl until mixture comes t¢| 
er in a ball. : 
3. Press dough evenly over botto1 
and up sides of tart pan. Bake im: 
350° oven until deep golden, 15 t 
minutes. Let cool. rf 
4. In a bowl, with an electric mix 
medium speed, beat cream cheese 
sour cream, and powdered sugar’ 
smooth. In another bowl, mix pea 
with lemon juice. 


5. Spread cream cheese mixture @ 
bottom of pastry. Sprinkle mint 0 
if using. Overlap peach slices in Gi) 
over cheese. Scatter blueberries ove 
peaches. 
6. Put jam in a l-cup glass measu'} 
and cook, uncovered, in a microw 
oven at full power (100%) untl m 
30 to 45 seconds. Brush over fruit! 


7. Serve, or chill uncovered up to 
1 hour. Remove pan rim and cum 
into wedges. 7 


Per serving: 329 cal., 60% (198 cal.) from fat, 
5.2 g protein; 22 g fat (11 g sat.); 31 g carbo | 
(3.2 g fiber); 150 mg sodium; 70 mg chol. ® 


iu 
i 
7! 














RING OU 


starting summer Fridays on Thursday night. 
te 





Best oer ee ean Bree a Se 
Grilled Pork eins th Sai a We a cata é 


) 

| 1 cup Best Foods® Corus 5 es te ss ow 
2 Tbsp. lime juice" sate i. 
Pete Maes CRC einics errs Oe 
. 2 cloves garlic, finely chopped 

: 

; 





1 tsp. chipotle chili powder 
. 8 pork chops 
‘.. Blend first five ingredients. Reserve 
1/2 cup; Pen ati {e oF Grill or broil pork, 
seine Mm eae mac ald 
: done. Serve with orate MP4 fo] 3} 


Meare eR aol oe 





Bring out tne poest 























FOOD | ie GUIDE 


Bubbly at 
a barbecue? 


Dare to go beyond beer 


BY SARA SCHNEIDER 
PHOTOGRAPH BY E. SPENCER TOY 


Can any wine edge out beer as a match for those 
brawny backyard party foods—hamburgers, hot dogs, 


ribs? Answering the question had seemed hike a light 


(or at least hghthearted) assignment, but in the course 
of the two-hour task, Swnset’s wine-and-food-pairing 
panel went from loving their jobs to checking Craigs- 
list for an out. The math was daunting: 14 wines— 
red, white, pink, and sparkling—to taste with 5 
dishes plus variations (veggie burgers, chili on the 
dogs) and sides (you have to factor in the fries). 

As long as the wine lineup was, it was focused. 
For whites we waived Chardonnay and Sauvignon 


Blanc for the more aromatic Chenin Blanc and dry ~ 


Riesling. Our rosé was targeted toward the grill; it 
was made from Syrah. Reds included the high- 
potential regular Syrah, Petite Sirah, and Zinfandel. 
Our sparklers were a blanc de nors, for that Pinot 
fruitiness, and—the wild card—a deep red bubbly, 
also made mostly from Pinot (sparkling reds are all 
the rage in Australia but exceedingly rare here). 
The average food-and-wine tasting elicits piercing 
comments on ballots, along the lines of “the lemon 
grass echoes a little citrus zest in the Sauvignon 
Blanc.” The notes this time around took on an air of 
confession: “Funny, I like this bubbly with fries,” 


Wi . for a close third. With salmon 
inning burgers, we liked the blanc 

e e 
pairings 


{ Burgers. That sparkling 
red (Frank Family Rouge non- 
vintage, Napa Valley, $28) 
nosed out Zin (Rosenblum 
Carla’s Vineyard 2003, San 
Francisco Bay Area, $28) with 
beef burgers; the Syrah rosé 
(Renwood 2003, California, 
$9) and Petite Sirah (Concan- 
non Select Vineyard 2003, 
Central Coast, $15) were tied 


tage, Sonoma County, $20)— 
no surprise there, Pinot being 
the operative grape. The 
sparkling red came on strong 
too. And with veggie burgers 
... sparkling red again. 


@& Hot dogs. Time to turn the 
special-occasion rule for 
bubbles on its ear; they 
worked well here, in the form 
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de noirs (Gloria Ferrer nonvin- 


. 


and “Wow, the Petite Sirah tastes good with ketchup 
(not so good with relish),” and “Who says we 
shouldn’t drink Merlot? I like Merlot.” 

Many bites and all the wine we could handle (it’s 
very hard to spit when you're pairing) yielded sur- 
prises. Although very good, Zinfandel—the go-to 
barbecue wine in our minds—was not our runaway 
favorite. The dry Syrah rosé made the most great 
matches instead. Chenin Blanc set off more hearty 
dishes than we had expected—a most versatile wine. 
And the most fun conclusion of all: We loved the 
fully red sparkling wine with almost everything. #* 


of the blanc de noirs. So did 
the Syrah rosé and Chenin 
Blanc (Clarksburg 2004, 
Sacramento Delta, $10). Put 
chili on the dogs and pour 
that sparkling red. 

@ Barbecued chicken. Right, 
sparkling red. But blanc de 
noirs, Pinot Noir (Jekel 2001, 
Monterey, $15), and Zin were 
solid contenders. 

i Baby back ribs. Yep, 
sparkling red (“close to per- 
fection,” according to one 


panel member); the more 
traditional bubbles (blanc de 
noirs) came in second. Other 
great choices: dry Riesling 
(Bonny Doon Pacific Rim 
2003, eastern Washington 
and Mosel, Germany, $10), 
Syrah rosé, and Zinfandel. 


& Grilled pizza. With classic 
cheese and tomato, Syrah 
rosé or bubbly, in either form. 
With meat in the picture, 
make the bubbles red—again. 


z= Join Sunset’s wine club: www.sunset.com/wineclub 





Taste- 
Sparkli 
red wi 
an alm 
perfe 
for babe 
ribs. 















































CKY CRAB SALAD 


bkage Wacky Mac 

pz.) packages chunk crabmeat 

h chopped green pepper 

en onions, sliced thinly on an angle 
p salad dressing or mayonnaise 

a Thousand Island dressing 


me Peppe d fates 


Papp sliced almonds 


mre Wacky Mac according to package a 
ig jons; rinse with cool Bate Combine A AN Nae nana : Vegs sie Spirals. Either 
a8 dressing and Thousand Island dressing; I ri one makes this a 
fide. In large bowl, toss together drained ‘4 ene ae summertime salad 
Y ay Mac, green pepper, green onions, = a re 
g mixture and salt and pepper 
al). Gently fold in shredded lettuce 









ig] se . mame = Use WACKY MAC” 
i WACK T Veggie Shapes with 
a =f cy ne four delicious and 
real tec different shapes of 
pasta in every 
package! Or use 








your family will love! 














in@abmeat Top with sliced almonds For FREE recipe pamphlet: Re ARTA 8 Con 
Gs 4-6 servings. e-mail: wackymac @earthlink.net Good Housekeeping 
www.wackymac.com cer oer 6 
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FOOD | NEW CLASSIC 


Real 


grilled 
cheese 


BY KATE WASHINGTON 
PHOTOGRAPH BY 
PORNCHAI MITTONGTARE 


The oldest diner sandwich in the 
book becomes a great summer 
meal when you make it live up to 
its name—cook it on the grill. 
Don’t forget the potato chips and 
pickles. 


Grilled Cheese 
Sandwiches 


PREP AND COOK TIME: About 15 
minutes 


MAKES: 4 sandwiches 
8 slices rye bread (about 10 oz. 
total) 


About 8 ounces cheddar 
cheese, thinly sliced 


1 firm-ripe tomato (about 6 oz.), 
rinsed, cored, and thinly sliced 


v2 sweet onion (about 4 oz.), 
thinly sliced and separated into 
rings 


About 2 tablespoons olive oil 


1. For each sandwich, top a slice 
of bread with a thin layer of 
cheese, two tomato slices, a few 
rings of onion, and more cheese. 
‘Top with a second slice of bread. 
Brush both sides of the sandwich 
lightly with olive oil, then push 
two or three toothpicks all the 
way through the sandwich to 
secure. 


2. Lay sandwiches over medium 
heat on a gas grill (you can hold 
your hand at grill level only 4 to 
5 seconds); close lid. Cook, turn- 
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ing to prevent bread from scorch- 
ing (remove toothpicks when 
turning, if they catch on the grill), 
until sandwiches are well browned 
on both sides, with some darker 
grill marks in spots, and cheese is 
melted, 8 to 10 minutes total. Serve 
hot, while cheese is still melted. 


Per sandwich: 491 cal., 51% (252 cal.) from fat; 
21 g protein; 28 g fat (13 g sat.); 39 g carbo 
(5.3 g fiber); 826 mg sodium; 60 mg chol. 


More great sandwiches 


Grilled ham and cheese. Use 
whole-wheat or walnut-wheat 
bread, sliced Swiss cheese, sliced 
good-quality deli ham (about 

4 oz. total), and rmsed baby 
spinach leaves (about | oz. 


















total). Spread slices of bread with 
Dijon mustard before filling. 
Follow directions for grilled 
cheese sandwiches (preceding) 

to grill. 

Per sandwich: 506 cal., 50% (252 cal.) from fat; 


28 g protein; 28 g fat (12 g sat.); 36 g carbo 
(5.3 g fiber); 1,137 mg sodium; 67 mg chol. 


Grilled Italian sandwiches. 

Use Italian or sourdough bread, 
drained fresh mozzarella cheese, 
strips of canned roasted red 
peppers, and rinsed fresh basil 
leaves (you'll need about 8). Fol- 
low directions for grilled cheese 
sandwiches (preceding) to grill. 


Per sandwich: 439 cal., 47% (207 cal.) from fat; 
18 g protein; 23 g fat (11 g sat.); 37 g carbo 
(2.5 g fiber); 677 mg sodium; 50 mg chol. #* 


Vary thi 
bread, 
cheese, 
other fi \ 
for a sp’ 
of sande. 
that wi 
everyo! 
happy. 
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Photography courtesy of the National Honey Board 









AND PERFECT FORE PEORIEE 





VERSATILE, 






DELICIOUS, 


©2005 National Turk rati 
ARIBBEAN TURKEY BURGER ata 
Yapple, peeled and cut 1/2 in. thick 1/4 cup red bell pepper, minced 
3eled and cut 1/2 in. thick 1-1/4 Ibs. extra lean ground turkey a 
ne 1-1/2 tsp. jerk seasoning 
‘wine vinegar 1/2 tsp. black pepper 
ited orange peel 2 Thsp. canola oil, divided 
Jed and grated fresh ginger root 4 burger buns, split and toasted 
dund allspice 


& 
Papple and onion slices with 1-1/2 Tbsp. oil. Grill over medium-high heat until light 
iboth sides; cool. Discard pineapple core. Mince pineapple and onion. Combine next ™ 
dients in saucepan. Simmer, covered for 45 minutes. Add red pepper and cook for 


S; cool and reserve. Mix turkey, 1/2 cup pineapple chutney, jerk seasoning and 
ack pepper. Make 4 patties. Brush each with 1/2 tsp. oil. Grill burgers over medium 


#F internal temperature. Put on buns and top with chutney. 





OR ORE GREAT RECIPES VisIT eatturkey.com 


“Nutri-Facts Update, reviewed by USDA. 3 oz. cooked serving skinless turkey breast, 
3 oz. cooked serving skinless chicken breast, 3 oz. top loin steak trimmed of visible fat 
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he Maunu family’s 

pool didn’t seem far from 
their Los Angeles home 
until they needed some- 
thing. Then it felt like a 
few hundred miles away. 
“We like to barbecue down 
there, and we were forever 
having to run back for 
ketchup, mustard, or nap- 
kins,” says Peter Maunu. 
“It got old.” 

Maunu’s attention turned 
to a small former horse 
shed near the pool, which 





until then had seemed best 








suited for storage. The fam- 
ily decided to make it their 
poolhouse and guest suite. | 

















It was not an overnight 
transformation. “At first, At 
I did a lot of the work 1 Ait 
myself,” says Maunu. After | | 
installing a new concrete | 
floor and covering the 
rough interior walls with 
gypsum board, he created 





cabinets and a built-in bed, AMI 





making the space comfort- MU 





able enough for changing 


A rustic-modern 





clothes or sleeping. 





poolhouse doubles 
BY MARY JO BOWLING | 
asa guest suite PHOTOGRAPHS BY LISA ROMEREIN | 
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Clockwise from above: 
Peter Maunu (shown with 
dog Moon) and his family 
use the poolhouse as both 
a guest suite and a relax- 
ing getaway; Maunu built 
the redwood-trimmed bed 

himself; the bathroom is 
flooded with light. 
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Michael Blatt, an architect and fami- 
ly friend, helped take the project to the 
next level. His task was to add a bath- 
room and a dining area. But when run- 
ning in a sewer line turned out to be 
cost-prohibitive, Blatt found inspiration 
in a surprising spot—a state-park bath- 
room. “I knew that [the poolhouse] 
would be a somewhat primitive struc- 
ture,” he says. “I thought of how bath- 
rooms in parks are indoor/outdoor 
spaces. We decided to make this a simi- 
lar space, with everything exposed and 
a slightly midcentury modern feeling 
that relates to the main house.” 

The result is a bathroom that’s both 
elegant and rustic. ‘To solve the plumb- 
ing problem, Blatt installed an Incinolet 
(www.inanolet.com or 800/527-5551), an 
electric toilet that incinerates rather 
than flushes waste. A corrugated roof 
pays homage to the original shed and 








park shelters. Exposed plumbing f@ 
sink and shower is offset by the can 
levered glass wall with its exposed § 
“We made it from panes I salvaget 
from an aircraft factory,” Blatt sa ys) 
‘To connect the building to the p 
and provide a shelter for meals, h: 
architect designed a shade trellis. 
“Before, it got brutally hot,” Maur 
says. “Now we use the area a lot ft} 
dining or hanging out.” Because | | 
Maunu’s experimental approach=} 
which seemed appropriate for such} 
informal structure—he and the arty 
tect were able to solve some umiqu? 
design dilemmas. “Consider all thy 
options,” Maunu says. “We did thi 
here we didn’t do in the regular hoy ~ 
and we're really happy with the re 
pesiGn: Michael Blatt, Fung + Bla : 
Architects, Los Angeles (www,fit ‘ 
blatt.com or 323/255-8368) * | 
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_ presides over 

_ the counter at 
the Apple Pan, 

a Los Angeles 
hamburger insti- 
tution for nearly 
60 years. 


L.A. is America’s hamburger capital. 


Don’t believe it? 
Take a charbroiled tour of these 
classic burger joints 




















brance of burgers past begins a block away. Prevailing westerlies 






























ssence of the Apple Pan’s hickory burger east down Pico Boule- 


a bank building, and straight to my nose. 























only smelling the burger—ground sirloin to be precise—but 











x the full sequence of ingredients from the Tillamook cheddar and aie 
| with patty: 
hicko uce to the sharp crunch of lettuce. All that even before I make At the Counter, 
q ; in Santa Monica, 
Nn order. you design your 


he own burger, like 
Better known for lats and lattes, Los Angeles would seem an unlikely burger _ this mee a 
x , bedecked 

b pital. But landmarks like the Apple Pan are proof of L.A.’s thriving burger creation. 











fulture of counters, stands, and upscale restaurants. 





, John T. Edge, regional food expert and director of 








he Southern Foodways Alliance at the University of Mis- 


issippi, came to town while researching his new book, 





Hamburgers & Fries: An American Story (Putnam, 2005; 





0). He tasted almost 40 burgers in five days (“a fright- 





ning thing to reveal”) and was struck both by the 
wominence and variety of burgers found here. “It just 
uns counter to the expectation of L.A. as a place of 
alorie-parsing X-ray starlets,” he says. 


_ Burgers have been a big part of the Southern Califor- 





Ja scene for more than 100 years. In 1902, when a ven- 





or named Mike doubled his burger price from a nickel 





5 a dime, it made news under the headline, “Sensation 





n the Tamale-Cart Route.” More sensational was the 
eputed 1922 invention of the cheeseburger by Lionel Sternberger in 
asadena. And Bob’s Big Boy is considered the birthplace of the double 





eeseburger, in 1937. 


| After World War II, burgers became synonymous with Southern Califor- 





la’s car culture. “Burgertechture” dotted the cityscape as designers created 








nildings flashy enough to attract drivers’ attention. With its 35-foot-tall 





er, Wayne McAllister’s 1949 streamlined Bob’s Big Boy is the grandest l 
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Burger 
landmarks 
Bob’s Big Boy. Fine 


coffee-shop-modern design. 
$; breakfast, lunch, and din- 
ner daily. 4211 Riverside Dr., 
Toluca Lake; 818/843-9334. 


Father’s Office. Sublime 
burgers. $$; dinner daily 
(under 21 not permitted). 
1018 Montana Ave., Santa 
Monica; 310/393-2337. 


In-N-Out Burger. 
Kanner Architects’ Westwood 
outlet is a burgertechture 
classic. $; lunch and dinner 
daily. 922 Gayley Ave., Los 
Angeles; 800/786-1000. 


Irv’s Burgers. Irv‘s sur- 
vival is cause for celebra- 
tion. $; breakfast, lunch, and 
dinner Mon-Sat. 8289 Santa 
Monica Blvd., West Holly- 
wood; 323/650-2456. 


McDonald’s. Golden 
arches and memories. $; 
breakfast, lunch, and dinner 
daily. 10207 Lakewood Blvd., 
Downey; 562/622-9248. 


Tommy’s. Iconic L.A. chili- 
cheeseburger. $; breakfast, 
lunch, and dinner daily. 2575 
W. Beverly Blvd., Los Ange- 
les; 213/389-9060. 
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“The hickory burger, wrapped in its waxed-pay 


cocoon, arrives with a slap on the counter” 


survivor, and a long preservation battle saved 
Downey’s 1953 McDonald’s, the nation’s 
oldest, which features the original golden 
arches design. But other classics succumbed. 

The Apple Pan could have easily been 
one of them. Opened on April 11, 1947 (a 
date memorialized on the menus), the 
cottage-style building stands in humble defi- 
ance across from that gigantic celebration of 
the 1980s color palette, the Westside Pavil- 
ion. Martha Gamble, who owns and runs 
the restaurant with her daughter, Sunny 
Sherman, says that despite offers from devel- 
opers, they never thought of selling the busi- 
ness her parents started. 

“It didn’t tempt us because I know how 
important this was to my grandparents,” says 
Sherman. “There wasn’t a thing they would 
want to have changed.” 


“We do like our little place,” adds Gamble. 


Walk through the double screen doors, 
and invariably all 26 counter seats are filled. 
There are no reservations, not even a sign-in 
list. Instead, an honor system prevails, and 
with new arrivals constantly pouring in, it’s 
essential to do a quick calculus to keep track 
of your place. 

Seconds after I sit, Hector is there for my 
order. He’s wearing an apron and one of 
those little white paper diner hats: retro-chic 
elsewhere but never out of fashion at the 
Apple Pan. Along with Gordon and Charlie 
and Roberto, Hector is part of a crew that 
has worked at the restaurant for decades. 
Charlie has been here for nearly 50 years. 

Quick nod, and Hector is gone with the 
order before popping back with two gray 
cardboard plates: one piled high with fries, 
the second empty until he establishes a gen- 
erous hillock of ketchup. The hickory burger, 
wrapped in its waxed-paper cocoon, arrives 
with a slap on the counter. And that first bite 
is everything that I imagined it would be. 

The very design of the classic Los Angeles 
burger is highly architectural, the by-product 
of a need for structural integrity mandated 
by eating on the go. Celebrated as the city 
has become for rococo creations that bring 


|® 


new meaning to the term gut check—m 
sive burger patties topped with pastra 
sliced hot dogs, ham, and Polish sausag 
alone or in combination—the traditiona 
burger is a model of restraint. 

John T. Edge believes that the two in 
nous L.A. forms both come tightly wra 
in waxed paper: the chili- -cheeseburger 
the linear descendent of Bob’s Big Boy, 
cheeseburger slathered with special sai q 
“The commonality is that there’s a conij 
for unwieldy ingredients,” he says. “Thi 
are substantial meals crammed within t 
confines of waxed-paper envelopes.” — 

mpl 

mona 
When it comes to burgers, I have long #' 
a strict constructionist. And so I am alsi)” 
big fan of Pie ’n Burger, the Apple Pan 
pelganger in Pasadena. Opened in 1963) 
owned by Michael Osborn, who began) ES 
working here in 1972, just after graduati| 
from high school. He takes no credit foi) 
burger’s fundamental structure—“a pers ini 
cylinder with a magical fold of lettuce,” ys; , 
describes it. Instead, like Gamble and $/®imi 
man, he sees himself as the caretaker oll 
institution. 

Osborn has done everything he can} 
preserve the restaurant and its burgers. 
has even kept the original placard on i 
case that reads, “TAKE ONE OF OUR¥ 
FAMOUS HOME MADE PIES HOME FOR 
THAT SPECIAL OCCASION OR JUST W n| 


YOU WANT TO LIVE IT UP.” Friends 86 
times razz him for that decades-old “we 
famous” claim, but as Osborn puts it, 
“When you start making changes, it’s: 
pery slope. One thing is different, then 
things are different.” 
Difference is the very point at the 
Counter, a midcentury-style build-your) 
burgery in Santa Monica. John T. Edgejy 
a certain freedom in not fussing wit ‘Zz 
orders and instead surrendering to “the r 
vailing burger gestalt” at a given establi | 
ment. But here that gestalt is all about | ! 
surrendering to yourself. | 


ai 
| 





f pple Pan. The humble Westside home of the hickory burg- ine Counter. Its neatly organized burger ballot lets you choose 


comparable arrangement of beef, cheddar, and homemade from 10 cheeses, 26 toppings, 17 sauces—and even turkey or veggie 
eah, you'll have to wait for a seat. Yeah, it’s worth it. $; lunch burgers. $; lunch and dinner daily. 2901 Ocean Park Blvd., Santa Moni- 
jer Tue—Sun. 1080] Pico Blyd., Los Angeles; 310/475-3585. ca; 310/399-8383. 


| 


EES WE LOVE: “Se SoCal Burger Originals 


| The burger goes haute at Josie Le Balch’s eponymous eatery: Ff. Michael Osborn’s classic charbroiled burgers have 
pirloin is filled with Gruyére, topped with caramelized onions been pleasing Pasadenans for decades. There’s a wide range of home- 


lgras, and served on a brioche bun. $$$$; dinner daily. 2424 made pies too. $; breakfast, lunch, and dinner daily. 913 E. California 
7 Santa Monica; 310/581-9888. Blvd., Pasadena; 626/795-1123. 
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The Counter’s universe of possibilities 
is exhilarating. You check off preferences on 
a sheet that offers nearly as many choices as 
California’s recall ballot: 10 cheeses, 26 top- 
pings, and 17 sauces. It’s positively algebraic. 

If the Counter represents a creative collab- 
oration between cook and customer, two 
other Santa Monica eateries are clearly more 
chef-driven. Father’s Office is renowned for 
chef Sang Yoon’s burger combining Gruyere, 
Maytag blue cheese, and smoked bacon- 
caramelized onion compote, as well as its 
most un-Counter-like resistance to diverging 
from Sang Yoon’s design. That extends to a 
notorious refusal to provide ketchup. 

West of the Apple Pan on Pico, Josie Le 
Balch of Josie restaurant serves up one of the 
area’s grandest burgers: a $28 epic starring 
ground buffalo sirloin filled with Gruyére 
and topped with caramelized onions and foie 
gras on a brioche bun made by her in-house 
baker, Jonna J. Jensen. Le Balch grew up in 
Chatsworth, California, the daughter of 
French-born parents. For her, burgers, if not 
exactly a forbidden pleasure, certainly repre- 
sent something uniquely American. And 
extravagant as hers is, it’s more traditional 
than it initially appears. 

“I’m into classic burgers, and I wanted 
this to be a true burger,’ Le Balch says. “It 
has to have a great bun. And if you do sea- 
sonings and onions, then it becomes a meat 
loaf. But I like grilled onions, and I also 
wanted something far-fetched, like foie gras. 
I like ketchup too. When I wanted to upset 
my dad, I would put ketchup on omelets.” 

Burgers invariably spark memories of 
family or of neighborhood. L.A. isn’t a very 
traditional place, of course, but you could 
almost organize it into districts by burger 
joint. For example, I lived for a while in, let’s 
call it La Zona Irv’s, the burger-sphere of the 
little shack off Crescent Heights that nearly 
fell victim to a Peet’s Coffee. Then I moved 
to the Arrondissement Apple Pan. So when I 
smell that hickory burger, I not only am 
anticipating a damn fine meal, I’m also com- 
ing back home. Sherman and Gamble seem 
to get that. The Apple Pan’s motto is “Quali- 
ty Forever,” and I’m a believer. 

“It stays the same,” says Sherman. “What 
else stays the same in this town?” 

Gamble mulls it over, then smiles. “I don’t 
know. I really can’t think of anything else.” 
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TINA RUPP (FOOD STYLING: TONI BROGAN; PROP STYLING: DEBORAH WILLIAMS) 


Not in L.A.? 


Not a problem— 
grill your own 
great burgers 

at home 



































The perfec! 
burger, ; 
two ways: 


Plain beef ar 
melting chee 
(below, our Go 
Nugget) and: 
done beef wit! 
bread crumb 
and egg fort 
ture (right, o 
Classic). 


The Classic 
Burger 


PREP AND COOK TIME: About 30 
minutes 


MAKES: 4 servings 


NOTES: If you want absolute bacte- 
ria safety, you need to cook your” 
burgers to 160°. This recipe will 
keep them moist. To make cheese- 
burgers, about |] minute before 
burgers are done, top with sliced 
cheese; continue cooking until 
cheese begins to melt. 


1 pound ground lean (7% fat) 
beef 


large egg 

cup minced onion 

cup fine dried bread crumbs 
tablespoon Worcestershire 


or 2 cloves garlic, peeled 
and minced 


About '2 teaspoon salt 
About 4 teaspoon pepper 


hamburger buns (4 in. 
wide), split 


About 4 cup mayonnaise 


About 4 cup ketchup or 
sweet-and-spicy sauce 
(recipe at far right) 


iceberg lettuce leaves, 
rinsed and crisped 


firm-ripe tomato, cored and 
thinly sliced 


4 thin slices red onion 


1. In a bowl, mix ground beef, egg, 
onion, bread crumbs, Worcester- 
shire, garlic, '2 teaspoon salt, and 
V4 teaspoon pepper until well blend- 
ed. Divide mixture into four equal 
portions and shape each into a pat- 
ty about 4 inches wide. 


2. Lay burgers on an oiled barbecue 
grill over a solid bed of hot coals or 
high heat on a gas grill (you can 
hold your hand at grill level only 

2 to 3 seconds); close lid on gas 
grill. Cook burgers, turning once, 
until browned on both sides and 

no longer pink inside (cut to test), 

7 to 8 minutes total. Remove from 
grill. 


3. Lay buns, cut side down, on grill 
and cook until lightly toasted, 30 
seconds to | minute. 


4. Spread mayonnaise and ketchup 
on bun bottoms. Add lettuce, toma- 
to, burger, onion, and salt and pep- 
per to taste. Set bun tops in place. 


Per serving: 480 cal., 43% (207 cal.) from 
fat; 31 g protein; 23 g fat (5.6 g sat.); 

37 g carbo (2.4 g fiber); 978 mg sodium; 
127 mg chol 


Gold Nugget 
Burger 


PREP AND COOK TIME: About 30 
minutes for burgers, plus 40 min- 
utes for sauce and guacamole 


MAKES: 4 servings 


NOTES: If you like your burgers on 
the rare side, buy the ground beef 
from a high-quality source. You 
may also use ground beef with a 
higher fat content. 


12 pounds ground beef sirloin 
or chuck (10% fat; see notes) 


About '/2 teaspoon salt 
About 4 teaspoon pepper 


slices (2 in. by 1 in. and % 
in. thick) cheddar cheese 


red onion (about 8 oz.), 
peeled and cut into '/2-inch- 
thick slices 


Kaiser, onion, or crusty 
round rolls (4 in. wide), split 


Sweet-and-spicy sauce 
(recipe at right) 


cups shredded iceberg 
lettuce (4 oz.) 


firm-ripe tomato (about 8 
oz.), cored and thinly sliced 


Guacamole (recipe at right) 


1. In a bowl, gently mix ground 
beef, '/2 teaspoon salt, and '/4 
teaspoon pepper. 


2. Divide meat mixture into eight 
equal portions and shape each into 
a 4-inch round. Top each of four 
rounds with 2 slices of cheese. Lay 
another patty on top of each and 
press edges together to seal. 


3. Lay burgers and onion slices on 
an oiled barbecue grill over a solid 
bed of hot coals or high heat on a 
gas grill (you can hold your hand at 
grill level only 2 to 3 seconds); close 
lid on gas grill. Cook burgers, turning 
once, until browned on both sides 
and done to your liking (cut to test), 
about 7 minutes total for medium- 
rare. Cook onions, also turning once, 
until browned on both sides, 7 to 8 
minutes total. Remove from grill. 


4. Lay buns, cut side down, on grill 
and cook until lightly toasted, 30 
seconds to | minute. 


5. Spread sweet-and-spicy sauce on 
bun bottoms. Add lettuce, tomato, 
burger, onion, and guacamole. Set 
bun tops in place. Serve with 
remaining guacamole, sauce, and 
salt and pepper to add to taste. 


Per serving: 589 cal., 41% (243 cal.) from 
fat; 47 g protein; 27 g fat (12 g sat.); 

38 g carbo (2.9 g fiber); 856 mg sodium; 
133 mg chol. 


Sweet-and-spicy sauce. Ina 
1'2- to 2-quart pan, combine */4 
cup ketchup, '/2 cup orange juice, 
Y4 cup Worcestershire, 4 cup 
raisins, | tablespoon minced fresh 
ginger, | tablespoon minced garlic, 
2 tablespoons lime juice, and '/2 
teaspoon cayenne. Bring to a sim- 
mer over medium heat, then reduce 
heat so mixture barely simmers and 
cook, uncovered, stirring often, 
until sauce is thick and reduced to 

1 cup, 25 to 30 minutes. Whirl mix- 
ture in a blender until smooth. 
Serve warm or cool. Chill airtight up 
to 2 weeks. Makes about 1 cup. 


Per tablespoon: 27 cal., 3% (0.9 cal.) 
from fat; 0.5 g protein; 0.1 g fat (0 g sat.); 
6.8 g carbo (0.3 g fiber); 175 mg sodium; 
0 mg chol. 


Guacamole. Pit and peel 1 ripe 
avocado (8 to 10 0z.). In a bowl, 
coarsely mash with a potato mash- 
er. Stir in 2 tablespoons chopped 
fresh cilantro, 1 tablespoon lime 
juice, 2 to 3 teaspoons minced 
fresh jalapeno chile, 1 clove garlic, 
peeled and minced, and salt to 
taste. Makes about 1 cup. 


Per tablespoon: 18 cal., 78% (14 cal.) 
from fat; 0.2 g protein; 1.6 g fat 

(0.3 g sat.); 0.9 g carbo (0.2 g fiber); 
1.3 mg sodium; 0 mg chol. 


Fine points from 
the experts 


Josie Le Balch at Josie 
recommends: 


® To keep the juices in, don’t over- 
work the meat mixture. 


To prevent sticking, preheat grill; 
make sure it’s really hot and clean. 


{@ Once you put a burger on the grill, 
leave it alone—just turn it once. 
Jeff Weinstein at the 
Counter recommends: 


i Choose ground beef that con- 
tains 18%—20% fat. 


§§ Wash your hands with cold water 
before handling the ground meat; 
you want to keep the fat in it cold. 


ff Put cold condiments such as let- 
tuce, tomato, and pickles under the 
burger, and hot condiments on top. 


Martha Gamble at the 
Apple Pan recommends: 


® Use lettuce from the inner sec- 
tion of a head of iceberg, between 
the heart and the outer leaves. * 
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2 The best 
water features 
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ithouta drop of rain, the sight and sound 
(water in the garden are powerfully reassur- 
iz on many levels—physically, psychologically, 
ven spiritually. A gently splashing fountain 

: overspilling bowl can cool the body, calm 

1c mind, and instill gratitude in the soul. It. 
‘minds us that every garden is an oasis and that 
ater ina region that sees little, if any, summer 
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Minimizing evaporation is the key to creating: 


responsible water feature. The drier the air — 
id the more vigorous the water’s motion, the 
ster water evaporates. We can’t influence the 
1rmer, but the latter is totally under our control. 
ven modest spill fountains can be as cooling as 
»werful sprays and thundering cascades, and 
cir softer music is more pleasing to the ear. 
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this wall fountain is 
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Santa Fe garden. A 
thin sheet of water 
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Blackman created o fy) 
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Ripple bowl 


In the courtyard of 

a home in Beverly 
Hills, a 30-in.-wide, 
18-in.-deep concrete 
bow! filled with water 
is buried nearly to its 
rim in decomposed 
granite. 

DESIGN: Susanne 
Jett, Jettscapes Land- 
scape, Santa Monica 


(310/392-4375) 
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Burble jar 


In Chris Jacobson’s 
San Francisco back- 
yard, a 5'2-ft.-tall 
Southeast Asian urn 
sits among culms of 
Elegia capensis. The 
urn’s pump creates 

a spurt of water. 
DESIGN: Chris Jacob- 
son GardenArt 
Group, San Francisco 


(415/664-5913) 
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A glazed urn without a drain 
hole makes an easy water i 
garden. Choose one that’s at Hl 
least 30 in. in diameter. Fill 
it about two-thirds with 
water, then add a dwarf 
water lily (to raise it, set its 
pot atop an inverted con- 
tainer). Add mosquito fish 
(gambusia) or goldfish—a 
30-in. container can accom- 
modate six fish. Acclimate 
the fish by placing them, still 
in their plastic bag, in the tub 
garden for about 20 minutes. | 




















A large, glazed container is 
plumbed to spill water over 
the sides and into a plastic 
reservoir, where a sub- Fi 
mersible pump recirculates | 
the water back to the pot. 

Wire mesh supports the pot, 
which is surrounded by rocks 
to conceal the reservoir. The 
pot should have a small hole | 





near the bottom to accom- 
modate tubing, while the 
reservoir should be at least 
3 in. wider than the pot and 
taller than the pump. 














Water recirculates from a 
pool or watertight basin, | 
through plastic tubing to an AN] 
outlet in a freestanding wall, 
then back into the basin, } 
which is fitted with a sub- 
mersible pump. Run the tub- Hl 
ing through a hole drilled in | 
: the wall, then up the back of 
the wall. Or run the tubing 
over the wall’s top and cam- 
ouflage it with leafy vines. * 

















FROM LEFT: STEVE GUNTHER, NIK SCHULZ (3) 
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Los Angeles 


g Disneyland 


Pacific Ocean 
San Diego 


0 _ 50mi / 
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VITAL STATS 


21,000 cast mem- 
bers (employees) in 
Disneyland Resort 


85 acres 
open to the public 
(430 acres with 
Disney’s California 
Adventure, Down- 
town Disney, and the 
three resort hotels) 


July 17, 1955 


26,000 


500 million 
$1 (entrance only) 


$53 (includes all 
rides) 


Swing time: 
Steven B. 
Davison 
directs a 
performer 

on the Lion 
King-themed 
segment of 
Walt Disney’s 
Parade of 
Dreams. 

Far right: 
Fireworks 
announce the 
park’s 50th 
birthday. 








Come 
spend 20 
hours 
behind the 
scenes at 
Disneyland 


aw eb atyae polade Wha Hise a eet ay eolene 
PLACES IN THE WEST 


Secret 
Kingdom 


On a weekday evening, Steven B. Davison stands in the 
driveway, of what looks like your average industrial 
park. Making the scene slightly out of the ordinary are 
the contraptions parked in the driveway: A Lion King 
junglescape on wheels, a struc- 
ture involving teacups and a 
blue caterpillar. 

Six gymnasts in T-shirts and 
shorts do dance steps on stilts. 
They will be flowers. Nearby, a 
larger guy practices his set of 
steps. He will become the 
Queen of Hearts. The Alice in 
Wonderland—themed float he 
and the gymnasts are dancing 
around is part of Walt Disney’s 
Parade of Dreams, the 50th 
birthday extravaganza for which 
Davison is the creative director. 

Fifty years ago this month— 
on July 17, 1955—Walt Disney, 
a movie producer who had gone deep into debt to 
make this day happen, stood in the California sun and 
announced, “To all who come to this happy place: 
Welcome.” The 28,000 guests (only 11,000 had been 
invited) who streamed into Disneyland that day found 
BY PETER FISH « PHOTOGRAPHS BY DAVE LAURIDSEN 
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Life in Walt’s 


world (from 

| top): Pluto mugs 
i for visitors; gar- 
! i dener gives an 
! elephant a trim; 
the Mad Tea 

Hl Party’s teacups 
whirl. Opposite: 
Princess Aurora 
(aka Sleeping 
Beauty) signs an 
autograph for a 
HAVE royal admirer. 
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themselves experiencing something no one had 
experienced before. An amusement park, but 
not rickety or trash-strewn. A place where the 
Southern California gifts for popular entertain- 
ment and advanced engineering brilliantly 
merged. With Disneyland, Walt’s Imagineers— 
his favored term—created not just an attraction 
but an alternate universe. 

In 2005, it’s hard to overstate all the ways 
Disneyland has changed the world—changed 
our notions of architecture, of entertainment, of 
what we want our lives to be. Only when you 
follow the backstage workings of this alternate 
universe do you understand what an accom- 
plishment it was, and remains. 

4 a.m. Indiana Jones Adventure. ‘Tony Castil- 
lo walks the rope bridge stretching above the 
lake of lava. The lava does not emit its custom- 
ary molten glow, but in the half-dark possesses 
a creepiness all its own. 

“T got used to it pretty easily,” Castillo says of 
life on the night shift. He passes a cobra frozen 
midstrike and an equally frozen Indiana Jones, 
then steps back into the normal world: A 
garage where mechanics are working on 
computer-controlled Enhanced Motion Vehi- 
cles. In a few hours—after Castillo’s crew has 
gone home—the Jeep-like EMVs will shudder 
along the rope bridge over the now-glowing lava, 
dodging the cobra and scaring passengers. 

5 a.m. Storybook Land. “This is our most 
challenging area for landscape maintenance,” 
John Schrimsher says, nodding to the gardener 
weeding around a miniature castle. “Storybook 
Land’s scale is 1 inch to 1 foot. A 3-inch weed 
here is like a 3-foot weed anywhere else.” 

‘The rising sun washes Storybook Land in 
light. But to Schrimsher, sunshine equals 
pressure. As horticulture operations manager, 
he’s in charge of everything from the Jungle 
Cruise’s bamboo to the resort’s 17,000 trees. His 
100 gardeners must work between the park’s 
close and its opening—mostly in the dark. 

Meanwhile, Schrimsher’s partner Sergio 
Quiroz is focusing on the park’s topiaries: the 
junipers and pyracantha that are tied and 
trimmed to resemble elephants and leaping dol- 
phins. This work, too, must be done before the 
park opens. “The gardens are an important part 
of the show,” Schrimsher says. “But we don’t 
want to be the show.” 

7 a.m. Main Street, U.S.A. Florida’s Walt 
Disney World sits atop a tunnel system, but 
Disneyland does not. Every hamburger and 
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hot dog bun must be brought in on surface | 
roads before the park opens. This is why 
Street is now jammed with trucks. A recore | 
voice announces: “Support vehicles must b | 
cleared for park opening. Thank you.” 
9 a.m. Main Street, U.S.A. Visitors on Ea! | | 
Entry packages have already trickled into t yy, 
park. But the main mob is massed at the soy 
end of Main Street, awaiting “rope drop.” $7 
rity guard Laela Handy tells them, “Here y | 
go.” There is a blast of trumpets. Handy ur} \ 
ers the rope, then steps up on the sidewalk | i 
the crowd floods forward. “Don’t run,” par} 
shout to their kids. The kids run. 
9:30 a.m. The Golden Horseshoe. For lov 
of Disney lore, this is a shrine: Comic Wall] 
Boag starred in the Golden Horseshoe Revue fi 
three decades, twisting a few million balloe 
animals and inspiring Steve Martin (who © 
worked at the park from age 12) to oa 
edy. Now Theme Park Stage Manager Mat 
line Cruz is leading Mickey’s Roll Call, wh 
managers update each other on their sector 
the park. “It’s a Small World is down today 
one reports. “But Mr. Toad’s Wild Ride shi 
reopen.” After roll call, Cruz will monitor t 
park on foot, continually in touch via radid 
pager and BlackBerry. “I’ve been here 31 7 
years,” she says. “I started working at the F 
mosphere, but it was called the Mod Hatteq 
then. That’s how long ago it was.” i 
9:45 a.m. New Orleans Square. Disneylay> 
doesn’t release figures, but park watchers 6j 
mate the annual attendance at 14 million. © 
Strolling beneath the magnolias are scout tr 
bands of Japanese tourists in Mickey Mo 7 , 
ears, and, now, this couple: a seriously pale / 
in a full-length leather coat and eye shadowy= 
and his equally pale girlfriend in black ta fl 


and striped leggings, a teddy bear strappeé 
her back with a leather harness. You thi i 
These goth people are mocking Disneyland.\” 
They are being ironic about Disneyland. Né| Si. ; 
They are studying their map and lining UPI ht de 
Pirates of the Caribbean, just like everyone a 
10 a.m. Tomorrowland. Disneyland is a © jy, 
and, like every city, requires renewal. Toa. 5 
land’s newest attraction is under wraps: th6)|{jp¢, 
updated Space Mountain, set to open this » |i uy 
month. Its senior show producer is Chrissi: ji, | 
Allen. “Redoing a classic attraction is a SC@\ jin), 
piece of business,” Allen says. “When thee)’ 
nal Space Mountain opened in 1977, the at Dian 
tion looked inspired by the movie 2001: 4 je, 

| 


i 
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Since then, we’ve had Alien, Blade Run- 
lat does ‘space’ mean today?” To find 
en and her crew hung around the park 
Mgjuestions of visitors, and staged off-site 
foups. She recalls the Space Mountain 
1 of one teenage girl: “‘It’s dark, she said. 
. It’s unpredictable. Don’t mess it up.” 
does Allen think of the new Space 
; ? “I think we’ve knocked it out of 


” 
ele 


Disneyland Fire House. Goofy and 
: e wilder half of chipmunks Chip ‘n 


| 
k 


Dale—greet a line of waiting kids. G. and D. are 
“rubberheads”—characters encased in their cos- 
tumes—as opposed to “face characters” like Cin- 
derella. G. and D. sign autographs and accept 
hugs. When one boy rolls up in a wheelchau, 
Goofy bends down to hug him. Walt Disney had 
his private apartment in the Fire House’s second 
story. If his spirit is peering down from there 
now, surely he is pleased. 

The Enchanted Tiki Room. Opened in 
1963, the Tiki Room is newly refurbished with- 
out being much changed. It still has singing 


Hall of 
fame 

“Disneyland will never be 
completed,” Walt Disney 
said. “It will continue to 
grow as long as there is 
imagination left in the 
world.” Since 1955, Dis- 
ney’s Imagineers have 
created some rides that 
have thrilled visitors for 
decades, while others 
have come and gone. 
Here’s a roster of van- 
ished attractions —some 
happily remembered, 
others barely recalled. 


@ Rocket to the Moon. 
Opened 1955, became 
Flight to the Moon in 
1967, then Mission to 
Mars in 1975, which 
closed in 1992. 


@ Skyway to Tomorrow- 
land. Opened 1956, 
closed 1994. 


@ Bathroom of Tomor- 
row. Opened 1956, 
closed 1960. 


@ Flying Saucers (pic- 
tured above). Opened 
1961, closed 1966. 

@ Swiss Family Tree- 

house. Opened 1962, 


became Tarzan’s Tree- 
house 1999. 


@ Carousel of Progress. 
Opened 1967, moved to 
Walt Disney World in 
1973, was replaced by 
America Sings in 1974 
(which closed in 1988). 
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Disney hours 
(from top): 
Theme Park 
Stage Manager 
Madeline Cruz 
finishes roll call 
every morning; 
the Matterhorn 
glows at night; 
Mickey’s 
smiling face 

is everywhere. 
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mechanical birds. Why, then, is it so wonder- 
ful? Perhaps because it’s a reminder that Dis- 
neyland introduced an entire generation of 
Americans to the tropical and exotic. For that 
generation, it’s entirely possible to arrive at, 
say, a Costa Rican eco-resort and think, Well, 
it’s nice, but it’s no Tiki Room. 

2 p.m. Sleeping Beauty Castle. Another 
autograph line: little girls having books signed 
by Disney Princesses—Snow White, Cinderel- 
la, and Belle. Many of the little girls are wear- 
ing newly purchased Disney princess costumes. 
In theory, the tiaras and pink tulle are the first 
steps down the slippery slope to Paris Hilton. 
Nevertheless, the girls are adorable. 

8 p.m. Backstage. Back among the ware- 
houses, Steven B. Davison’s parade perform- 
ers—mainly Orange County high school and 
college gymnasts and actors—are still working 
on their steps. Inside a nearby rehearsal hall, 
director John Addis guides the actors who'll 
play Alice and the Mad Hatter. 

“Excellent,” he says after Alice muses, 
“Curiouser and curiouser.” But the Hatter is 
too restrained. 

“Hatter,” Addis says. “Go further. I want 
you mad. I want you completely out there.” 

Davison says, “I tell the performers, “We 
dream it up—but you're the’ones who are 
going to bring it to life. You become the own- 
ers of the dream.” 

9 p.m. Fantasyland. Maybe the secret of 
Disneyland’s success is that it makes everyone 
who comes here an owner of the dream. At 
night the park’s magic grows more powerful. 
Sleeping Beauty Castle shimmers, the Matter- 
horn glows. Disneyland remains crowded 
until late. But, inevitably, you notice that more 
people are streaming down Main Street than 
are streaming in. 

Back near the Fire House, Goofy and 
Dale—a different Goofy and Dale, surely—are 
still working the crowd. But it’s late. Goofy 
pulls Dale offstage, but he keeps coming back 
for an encore, like Bruce Springsteen telling 
Clarence Clemons they have to do one more 
song. Finally a recorded voice announces that 
Disneyland will be closing, and, waving wild 
goodbyes, G. and D. disappear. 

Over at Indiana Jones Adventure, the “third 
shift” is about to begin again. John Schrim- 
sher’s gardeners will be starting soon. For the 
rest of us, it’s time to pack up the kids, take 
off our mouse ears, and say goodnight. * 


Disneyland 


50th 
birthday 
highlights 


For Disneyland Resort 
tickets and package infor- 
mation, visit www.disney 
land.com or call 877/700- 
3476. 


& Disneyland—The First 
50 Magical Years. 
Housed at the Main 
Street Opera House, the 
tribute to Disneyland his- 
tory features maps, a 
scale model of Disneyland 
on opening day, historic 
artifacts, and a Disney- 
land film costarring Steve 
Martin and Donald Duck. 


@ Remember ... Dreams 
Come True. Nightly fire- 
works with music, plus 
the return of Tinker Bell’s 
flight from the top of the 
Matterhorn. 


Mf Space Mountain. The 
much-awaited ride 
reopens July 15. 


® Walt Disney’s Parade 
of Dreams. Lavish parade 
features 100 performers 
and floats inspired by 
Beauty and the Beast, 
Pinocchio, The Little Mer- 
maid, Alice in Wonder- 
land, The Lion King, and 
Sleeping Beauty. Two per- 
formances every after- 
noon. 


Insider favorites 


We asked the real 
experts —Disneyland cast 
members — about their 
favorite spots in the park 
and got these tips. 


Chrissie Allen, Senior 
Show Producer, Walt Dis- 
ney Imagineering. “The 
new Space Mountain. 
Walt Disney’s original 
idea was to have a roller 


coaster in the dark# 
in 2005 we can me 
dark even darker. F 
we've added touche 
make you feel weig 
keep you turning— 
really mess with yo 


1 
Madeline Cruz, Th@ 
Park Stage Managelimi 


“Court of Angels in 


Orleans Square. It’ 
peaceful, it’s bea 


Steven B. Davisoi | 
ative Director—Pal 
Fireworks, and Speniam 
lars. “My favorite pe 
the park is the Wis 
Well next to Sleepit ’ 
Beauty Castle. It’s) 
niscent of Walt’s fi 
movie Snow White & 
the Seven Dwarfs ; 
wonderful to sit er 
and watch a child |r 
wish. And even 
watch adults do thit 
same.” i 


John Schrimsher, G 
tions Manager, Dist 
land Horticulture. 
“Storybook Land= 

get tired of it. We! 
bonsai trees. Andt 
the only one—the 

Storybook Land ini 
the other Disney p 
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Vineyards gift card 


If you are raaterate the first 175 readers to 


respond and request information from our | 


advertisers featured in THE DIRECTORY 


you could win YW Tarc Vineyards gift card. 


Enjoy wine tasting, championship golf, fine din- 


_ing, catered events, concerts, celebrations, or 
gift shopping at Wente Vineyards in Livermore, 


CA. www.wentevineyards.com 


Simply turn to the card inserted at page 31, 


etn ela UMC ae) 


- you want to receive FREE information from. 


Drop the postage-paid card in the mail. 
- See the back of the entry card on page 31 


for complete sweepstakes rules. 


» ARDEN & OUTDOOR LIVING PRODUCTS SHOPPING’ CLASSIFIED ADS 


- 


July specials: 


TAKE A HISTORIC RAIL TOUR 

ToT Td: Mt | -eeee CoLols th Z-1 
and enjoy the journey through Oregon’s 
Columbia Gorge to the foothills of Mt. 
Hood. Vintage coaches carry you bee: Li) 
mie eeN  m ured it) 
rrr a MM tage moll) 
Train or dine leisurely aboard the Dinner 
and Brunch trains. Call 800/872-4661 or 


visit www.mthoodrr.com 


TRY: YOUR LUCK Sarona Valley Ranch 
eee em Y «1 PY(-Y- (MM (tele late me (fi 
Te Mam PCL ee mC refed) 
luxury hotel, 2,000 Las Vegas slots, nearly 
70 exciting table games and nine mouth- 
watering restaurants. The resort’s champi- 
onship Golf Club was ranked the 3rd best 
rte me Mm Cam MCL ard 


magazine. Visit www.barona.com or call 


ett TW AITO] 


IT'LL CHANGE THE WAY YOU 
LOOK AT TREES The World Forestry 
Center Discovery svuscun:, located in Port- 
land, will reopen on June 30, 2005, after a 
CYA TC Sea umccut kG Lil Bae Ae CLs 
will learn about forests and trees of the 

CR UMC eRe Leite t im eles 
em top of the forest canopy. Visit - 
www.worldforestry.org or call 503/228- 
Iv ee 


PLANNING A TRIP TO SAN FRAN- 
oAROOrm ROR LR aut RuCl 7 
to explore California’s natural wonders, 
ACM Teeth are Mes eee late Mod oto 
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BUY YOUR FAVORITE HISTORIC COVER 


“ART 
of Sunset Magazine 


Over a hundred years of art. A sampling of covers from the 
magazine's first four decades available now in a unique poster celebrating 
the art of Sunset. Buy the commemorative poster or individual historic 
posters. The posters measure 20” x 29” (The Art of Sunset 24" x 36") and 
range in price from $10-$50 plus $5 shipping and handling. 


SUpteova 
_of Sunset 


Sunset 


THE ART OF SUNSET POSTER—*10.00 


For a limited time, use your MasterCard® and receive an exclusive 10% 
discount on Sunset posters. To receive this discount, call 1-800-227-7346 
and ask for Ext. 5570 on weekdays, between 9 am and 4 pm Pacific Time 


If paying by check, make payable to: Sunset Publishing 
Corporation and mail to Sunset Magazine, Attn: Posters, 
80 Willow Road, Menlo Park, CA 94025. 


Indicate which poster(s) you would like to order by 
specifying poster month and year. The shipping charge is 
per order, not per poster. 


“ . nm ae ? 
FEBRUARY.1903—50 OCTOBER 1934—35 JUNE 1978—35 


Visit www.sunset.com/web/go/poster.htm 
to view other posters in this special collection. 








Cseave to Capay Valley Bed & Break. 
relax by the pool or enjoy the onsite fa. 


Four deluxe rooms and two bedroom cotta’ 
ultimate privacy. Pet friendly, kids welcomr 
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1-866-227-2922 * 530-796-3738" 


15875 State Highway 16 
Capay CA 95607 
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ound of golf on a championship 800 427-4124 


omplete with cart, valet parking, 1275 McKinstry Street, Napa, CA 94559 
D session and lakeview lodging. Gift Certificates Available 
this or other North Lake Tahoe 


is, call now. 


) 877-845-5940 


| , Nile 
PureTahoeNorth / 4 HUMPBACK & BLUE WHALES/DOLPHINS 
| ee consunséme All trips led by Marine Biologist 
"Valid through 6/17-9/25/05. Rate is per person r 
per night, double occupancy, 2-night minimum — « 6 hour trips May thru Nov. 
y 
{ 
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eo Einar, Include taxes (also: Gray Whales/Dolphins Dec.-Apr.) 


PURE EXPERIENCES 31-375-4 
www.gowhales.com 
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Call or log on today for a FREE 
visitors guide and a FREE 
SLO Passport savings card. 


1-866-546-4345 ext. 202 
www.slovacation.com 
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MENDOCINO COAST 





Including: 
Lodging, Meals, Chocolates 
from Mendocino Chocolate Co. 


oniplete Packages Starting at: $169 
Plus Tax 


SEABIRD LODGE 
191 South Street 
Fort Bragg, CA 


Americas 
Best Value Inn 





Reservations at ; 800-345-0022 or www.seabirdlodge.com 





Mendocino Coast Getaway for 2 
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MENDOCINO COUNTY NORTHERN CALIFORNIA 


WILLITS « SKUNK TRAIN + 


CALIFORNIA TRAIN ADVENT 
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SKUNK TI) 
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Gg = Ride on the longest wooden trestle in the West, 
Re z Sacramento River and through beautiful coun 
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2° a8 ane = board in Woodland. Visit www.SacramentoRivertra 

FREE Visitor Information SIERRA RAILROAD DINNER TRAIN | 
goMendo.com or toll-free 1-866-goMendo Romantic Sunset Dinners,Murder Mystery Dinners, 
brunches, Wild West Shows, Rail & Raft Trips, and m 
depart Oakdale, located just 1-hour from the 
Bay Area or Sacramento. 
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p to six tickets, Sunday- Friday 
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SANTA CRUZ COUNTY 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 


4 Bailey Property Management 
, é B www.baileyproperties.com 
— ee 1-800-347-6830 


SACRAMENTO/DELTA AREA 


Sacramento Hotels 
Are Giving Away Gold 


e Get VIP savings at Sacramento 
attractions, restaurants and 
retailers with the FREE 
Sacramento Gold Card 


© Enjoy instant benefits at hotels, 
such as room upgrade and 
complimentary breakfast 
; Just ask for one 
. when you check in 
= 4 of a participating 
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For more information: 
www.discovergold.org/goldcard 
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1-800-617-8992 www.surfcityusa.org 


Surf City USA™ is o trodemark of the Huntington Beach Conference ond Visitors Bureau. All rights reserved. 
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Sunset ore 


Spe cial 


$] OWnight 


Double Occupancy 


Reservations 
800-527-6738 
707-579-3200 

fax 707-579-3247 


www.hotellarose.com 


308 Wilson St. 
Santa Rosa, 


The perfect place to call home CA 95401 
while exploring 


Sonoma County. 











VACATION RENTAL HOMES 
800 - 785 - 3455 


www.ramshead.com 


Beach Rentals 
Sea Ranch Vacation Homes 


(707) 884-4235 
www-.searanchrentals.com 
Ocean Views « Hot Tubs « Hiking 
Swim e Tennis « Golf 


SAN FRANCISCO/BAY AREA 


WINE TASTING IN THE CAVES! 


Join us for tasting and tour in the 
historic caves at Wente Vineyards 
on Saturdays and Sundays, 
1:30 and 3:00 p.m. 

Bring this ad in for a 2 for 1 
tasting and tour of our caves! 


5050 Arroyo Road, Livermore Valley 
www. wentevineyards. com 925-456-2405 
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Clipper Vacations will transport you in total 
Groups Welcome! 


§ Victoria via Victoria Clipper 
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vi Ocean View Suite Pee Car 


All the comforts of paradise, a complete 


included in our daily rate. Two-Bedroom units 
from $259 daily, including a mid-size car. 


Magione ss. 


For Free Nights & Special Package Offers, contact us at 
1=800-669-6252 or www.N 


Peak season rates slightly higher. Some 
From only 


IAUI 220 


Mana Kai Maui Resort 

Beachfront 1-Bdrm Condos! 
Condominium Rentals Hawaiti ' 
Book online! www.cthmaui.com/sunset | 


1-800-367-5242 i 


* 
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Per night 
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4/15/05 
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Shere the Fun is Fundamental 
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“Getaways 


(800) TOUR-KOR(EA) 
1 click away! 


KSREAN AIR °2 
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1-800-438-5000 / www.koreanair.com s 


"= Asiana Airlines 


A STAR ALLIANCE MEMBER v7 


Westem heritage and the history 
of the Victorian mining era. 

Enjoy unique festivals and unparalleled 
recreation activities, all set in the 
Wildflower Capital of Colorado 

and scenic Rocky Mountains. 


(877) 346- 5 1 05 


Guniiteon CreetcaBintte: com 


KOREA NATIONAL TOURISM ORGANIZATION 


http://www.tour2korea.com 


INFOTOUR 
1-888-830-TOUR 
contact@infotourinc.com 
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| RESORTS 


lake a lake Mohave © Lake Shasta > California Delta 
www, sevencrown.com 


| 800.752.9669 


Authorized concessionaire of the National Park Serice and the 
U.S. Forest Service in the Shasta-Trinity National Forest 
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LAKE OROVILLE 


| California’s Best Kept Secret 

167 MILES OF SCENIC SHORELINE 
| Central California (70 miles north of Sacramento) 
| DeLuxe Houseboats at Competitive Rates 
| 


(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 
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HOUSEBOATS 





“ ae 3 3 . ate) 
pi River Cruises 
8-night Journeys of Discovery 
through America's Pacific Northwest 


Je us this fall ‘RIVER iR eis 
aboard the luxurious aN 
Columbia Queen ig? 
riverboat exploring the 
wonders of the Columbia 
and Snake River regions. 
Cruises starting at 
$1,669 per person. 
Book now to save up to 
$800 per stateroom. 
QE Call for your 
{ | rit FREE 2006 brochure 
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Ki\Kk $00-901-9152 
Kita? Mention "5D4" 
www.GreatAmericanRiverJourneys.com/5D4 



















WYOMING 


A Premier Guest 
Ranch in 


Jackson Hole 
Wyoming 


Gros VENTRE 
RIVER RANCH 


A small guest ranch over looking the Tetons. Log il 
cabins, excellent food, your own horse, fly fishing, }} i 





mountain biking, American Plan. Please contact us 
or a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 


307~733~4138 


www.grosventreriverranch.com 






















SPECIALTY SCHOOLS 


Hope for the future... 
Healing wounds from tl 
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¢ Boys and Girls 12-17 
¢ Strong Therapeutic Environ 
° Life Skills Development 
¢ Accredited Academics 
¢ Substance Abuse Treatment 
¢ Family Involvement 
¢ Athletics 


“Preparing Youth for suce 


1-800-635-4441 


www.rrrtc.com 


SUWS 


Adolescent & Youth Prog; 
A licensed treatment program in Idaho) 
cializes in providing a fresh start for st 
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Low Self-esteem Oppositional D ¥ HII 





Entitlement Attention Dé 
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Depression Negative Peer Rel 
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Programs for ages 11-13 and 14-17. H 
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for free brochure. 
Since 1981. 
(888) 879-7897 www.SUW 


SWOURMEEN | 
HEADED FO US ASimam 


AFFORDABLE OPTI(§ 
FOR TEENS IN CRIihi, 


www.theacademyusa. 0! Phy 


1-800- g08-'! * 
cademy 





A comprehensiv #@ *'“! 
that combines re bly 






academics and! 
growth. 


800-21 4-387 


WWW.SUNHAWKACADEM) 






a0 «a DO MY 








in The 





SPECIALTY SCHOOLS 


TR ee ee 
Montcalm Schools are the alternative to “tough love” 
programs for troubled kids. Our private-referral 
schools and residential treatment centers for 12 to 
18-year olds follow the basic tenets of Starr 
Commonwealth, so our programs are positive, 


strength-based, and they work, with a 95% success rate. 
To find out more, visit www.montcalmschool.org 
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Albion, Michigan 
1-800-244-4321 


Van Wert, Ohio 
1-866-289-9201 
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# Non-Denominational 

Je Youth and Parent Seminars 

idited Jr and High School Programs 

Psychological Testing Available 

inunity Service and Activities ¢ Loans 


| 
) @¢ Warranty Programs ¢ 


fil 1-800-818-6228 
| 


i 


Free Catalog 
*§pecialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 


NOT EVERY PROGRAM 

WILL HELP YOUR TEEN! 
Your choice can make the difference 
between his/her future success or failure! 
¢ Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 
Before making this important decision, 
consider all the options. 
The right choice for your child depends on 
many factors. 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 


ise in The Directory, call 1-800-222-9404 


Mntealln 


y OAK CREEK 
RANCH SCHOOL 


CO-ED BOARDING SCHOOL ON BEAUTIFUL OAK CREEK 


For 32 years 
we've been 
helping young 
people, ages 
11-19, realize 
their true potential. 
PROGRAMS & ACTIVITIES ~ 


+ For Underachievers and Under 
Motivated Teens 


+ ADD/ADHD Child 

+ Leadership & Character 
Development 

+ Small Classes, Individualized 
Programs 

+ Competitive sports/Mountain Biking 

+ Continuous Enrollment 

admissions@ocrs.com * NCA Accredited 


(928) 634-5571 www.ocrs.com 


Squaw Valley sees 
At Lake Tahoe since 1978 yo” 
Grades 6-12 * Coed ¢ College Prep 


Traditional boarding school for capable under- 


achievers ® Summer Classes * Outdoor Activities 


530-583-1558 enroll@sva.org 
SUMMER CAMPS 


SUMMER CAMP 
* Beach and cloud forest 
* Hike, bike, surf, raft, fun! 
* Bilingual chaperones 
* Friendly homestays 
www.cpi-edu.com 
Call:1-877-373-3116 
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GARDEN & OUTDOOR LIVING DIRECTORY 





Swim against a Boot current adjustable 
to any speed or ability. Ideal for exercise, 

| water aerobics, rehabilitation and fun. Just 
8' x 15', an Endless Pool™ is simple to 

| maintain, economical to run and easy to 

| install inside or out. 


Or WU Grice VVb 








"Qi 





athe i+, ali 


PT ACEC MS Se eR CRO Um 
HET EL Tarte Choose from a variety of styles & sizes. 


Ce EER MAD Ci lea eam et 


Natural, wood-fired hot tubbing in beautiful Western Red 
Cedar Tubs at half the price of plastic spas. Ingenious 
underwater wood stove gets water piping hot fast for mere 
pennies. Perfect relaxation...hot water & crackling fire. 





www.ergolounger.com ° 1-888-820-6606 


“Fleet the rtallie. ..” 
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© 0000000000000 CCCCO 
= REDWOOD . 


° GREENHOUSES . 


America’s BEST Values! : 
GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 





FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©00000800000808080800808 


he 


* Sturdy Aluminum Frame 
* Quality Insulation 

*6'x8' to 16'x36' 

* Full Accessory Line 

* Cold Frames 

* Unique Garden Tools 


Est 1975 


Gaseubagon & Garden 
CALL for FREE 112-page catalog! 


b> (800) 322-4707 


www.charleysgreenhouse.com — 


TIRED 

OF WEATHER-BEATEN WOOD that looks 
like wild animals have trampled over it? Sick of 
the beastly job of recoating year after year? 
Welcome to the New Age of RHINOGUARD® 
WOOD DEFENSE- A revolutionary new 
transparent finish, in colors, for decks and other 
exterior wood surfaces that combines 
unsurpassed longevity with an environmentally- 
friendly patented formula. RHINOGUARD, 
when you need a coat that lasts. 


For complete details visit us on the web 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 





SHOPPING DIRECTORY 


Keep food 
cool and safe 


For more info or to order 
chilloutsaladbar. cc), 





PROBLEM SOLVED! = 


Need a convenient 
toilet? 


Home, cabin, barn, 
boat or dock — 
INCINOLET is your 
best solution! 


SIMPLE to install j 
and maintain. - (bin 


ULTRA CLEAN: : ier 
waste reduced to ash. === ie) 


: Oy 
TOP QUALITY: 1-800-527 


stainless steel. 183, 
www. incinolel A 


Bex, 








(1-8 

AB X, 
breenst 
rep 


Al 


> LOTS IN 8TOC! 


rs 


. y oe = . 
~~ ‘ ‘ s Pay 
| maliy 


CABINET & DOOR HARD Wii, 
re 


Beary WEAVE 


SAN FRANCISCO vistr our ONLIN| on 
bauerwal} / 3) 
| 


sen} 





Mention this ad and receive free ship} | 


To advertise in The Directory, call 1-200 


install ng a Spiral straightforward. 








TICS Be eco ey |) ee ec 
} fa ay g \ | ori 


Sit 


Be ue oe oe CU a each. Naa: Butterfly Chair™ 
ie Ss S| 40" to 60 F is ee PMU am aC nee Ree MU SUC M st CaN 
aT *All Oak SLRS NUTT a a: ; ? 
<1 Construction Tenet tin 5 Chair will add a functional, elegant focal point and 
resting place to your home or garden. Classic 
Cs selection, quality. and pr ices! wrought iron design in lighter, rust-free cast alu- 
4 minum. Durable, all weather, powder coated finish. 
Full adult size comfort. 35”H x 25” W x 25”D. 20 Ibs. 











1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 

ay, we utilize computer-aided technology throughout our production process successfully mixing 
je-art manufacturing with Old World quality. Offering the largest selection, highest quality, and POP-UP GREENHOUSES 
ices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 

d BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


171-800-523 "7427 ask tor Ext. Me ane ae 


br visit our Web Site at www. ThelronShop. om/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 7 — ae PS 
Showrooms / Warehouses: Ontario, CA « Sarasota, FL * Houston, TX * Chicago, \L * Stamford, CT gts ace Rhian tered alert le hoe oa aoingae s 


Floverttouse- 


SEE ALL OUR PRODUCTS AT 
WWW.FLOWERHOUSES.COM 
-810-686-8489 

















Old & New - Buy & Sell 
10 Million Pieces 
183,000 Patterns 

Call for FREE lists 
f each of your patterns. 
-800-REPLACE 
(1-800-737-5223) 
?O Box 26029, Dept TU 





ACEMENTS, LTD. 








Delivery Pe NAO cea Nae Pr fener t t any decor. Superior Clay 
alable Me AD Py ff 
oe - offers a variety of firebrick colors and an easy-to- 
assemble prefab herringbone option. To find out 
more about how Superior Clay can make your fireplace 
into a focal point, visit us at www.superiorclay.com 


q 


UJ 
0G Quality 
om America’s 
ale pad company. 
19 Service is available in most metro areas. Your 


Quaranteed with our 30-year limited warranty. Fsgn asia oclaon eae ate ee Su 5 erior 
istom Table ae P.O, BOX 352° Uhrichsville, Ohio 44683 a orporation 














www.supe riorclay.com 
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Enjoy Freedom of 
Movement with the 
World’s #1 Stairlift 


Live worry-free in the home of your 


choice with a Stannah stairlift. 
Features include swivel seat, battery 
operation, easy fold-up, and sleek 


design. 


® —= 
For a free brochure, Stannah 
call ACME Home 


Elevator - your exclusive dealer 


for Stannah lifts - today. 


ACME Se 


HOME ELEVATOR, INC. 





www.acmehe.com 
NV.LIC. #0034377 CA.LIC. #521967 








Names e Birthstones 


UP TO 5 NAMES 
3 DAY RUSH AVAILABLE - FREE CATALOGUE - 14K GOLD: MOTHER'S RING $450, ANNIVERSARY RING $750 


RINGBOX.COM 





For our free portfolio, 


PeVMCe Tats elotet heel oleic 


Serving the West from 


our 1Byoen = show room. 


In New Hampshire at 
800-595-9663. 


Seen CS CLL. 


Eastern 


White Pine 
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JOHN ad CHRISTIAN 


DESIGNERS & CRAFTSMEN 


“acas 
at 
6 payee 
ee 
4 


ff A. 


Sa 


. os : 


Anniversary Date 
IN ROMAN NUMERALS! 


December 11, 1998 = X\i Xi MCMXCVIII 
Convert Your Date Online! 


tstoks bah dole coke) 








Catalog Pack $5.00 


American [ight Source q 


Call toll free with manufacturer and style number. 


1-800-741-0571 








100% Satisfacti 
Guaranteed 


FREE UPS 
aie ; 


° 

















vo | @ 
/ You'll never find a reason 
a to buy from anyone else! 
i I personally guarantee it! 
Steve Katzman, President 


Call or log on for 
Gases yy erg 
AND WALLPAPER BLINDS, WALLPAPER ( 


CATALOGS! $00-699.0 


All major credit cards, money orders & checkse| 





WOR here ew eae 
Your Pattern? /| 


American sterling flatware 
Replace missing pieces pinoy 
Add place settings pest 


Bets. con 


Over 1,200 patterns of sterling 
flatware & hollowware in stock. 
Call or write for a free inventory 

of your sterling pattern. 


We buy sterling silver, 
with a careful appraisal for 
maximum value. 


1-800-270-4009 


www.beverlybremer.com 





Beverly Bremer 


SILVER S/}— 





Bild Your Own Home and. : 
save Thousands’ 









TASTE<Z. GRILL 
DIFFERENCE BBQ 
es BAKE 


2 


Handcrafted Wood Pellet Grills SMOKE 


CALL FOR FREE CATALOG Fully Automatic 


1-800-872-3437 Uses Wood Pellets 


: 8 Models Available 
www.traegerindustries.com 


To advertise in The Directory, call 1-800-2 t ha, 


q 


em es 


RE 
COLORADO SOUTHERN 
wants you to come ride. 


, leadville-train.com 
, Leadville, Colorado 80461. 


OUES/COLLECTIBLES 


paintings and sculpture. 

ing artists, visit 
jandville.com and 

complete online gallery. 


jallery & Garden * A New 
se 1-888-981-9886 
jallery.com 

FTS 

VE HOME Accents 

quality artificial floral 

ls at wholesale prices 
rbarafloral.com 


L BRONZE Door and 

are / Beautiful Bowls 
jubronze.com 
6 84 (toll free). 


RUGS/FLOORING 


784 CARPET, Ceramic, Tile, 
5% over cost! American 


= WIDE PLANK FLOORS: 
med company finely crafts 

He plank floors in hand- 

ue and Old Growth pines and 

ree portfolio. 800-595-9663. 

nkflooring.com 


YSTAL/SILVER 


ED AND Preowned 
Buy and sell by the piece. 
757-8282, www.edish.com 


YN 

VIDEO Avoid The 20 
in mistakes. Fun, Factual, 
utes. $38 To Sunshine 

29 Villanova Road #A 

3 Specify DVD/VHS 
wideos.com 1-877-290-2272. 


|-E IMPOUNDS! Cars/trucks 
listings 800-749-4260 xV928. 


inline. 
market.com Our wine club 
ible gift. 


MES Do-It-Yourself Kits, 
ents, Koi Food, Pumps, Filters 


) www.floratropicana.com 


S with a nautical flair by 
pall: www.allenkendall.com 


|-2622. 


WN WINE PLAYING CARDS 
strated Bridge-size collector's 
ingtonwinecards.com 


TED 
ASSEMBLING 
“or free information send 


embly-SS, Box 216, 
; 06050-0216. 


ssifieds rate is $25.50 per 
inimum. $23.50 for 3 or 
ent. Copy subject to pub- 
al and editing for consistency. 
nc. and Sunset Magazine 
ble for typographical 
se. Prepayment is required 
ates and order form, 
ORDONARO at MEDIA 
100-542-5585, 
ax: 860-626-8625, 
o@mediapeople.com 


MARKETING SALES ASSOCIATES: 


Make $5K per week first year potential P/T. 
1-800-318-9787 ext.4948. 


HOME FURNISHINGS/FURNITURE 


BARCALOUNGER RECLINERS - save up 
to 50% off msrp. 877-233-5371 or 


www.beekerfurniture.com/sunset 


HOLTON FURNITURE. Great savings on 


brand name furniture since 1927. Free 
brochure. Thomasville, NC 336-472-0400; 


Fax: 336-472-0415; www.holtonfurniture.com 


KITCHEN DECORATIONS, Whimsical 
Chefs, Mention ad get 10% discount, 
www.justbyjennifer.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com Toll-free 
(888)480-RAIN(7246). 


REAL ESTATE 


BITTERROOT VALLEY, MONTANA 

For Sale: Second homes/cabins with 

mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 406-375-0166 


www. bitterrootmlis.com 


DARDANELLE RESORT Sonora Pass Ca. 


$2.3 Million Mammoth Lakes, CA. Villa 
5 bed 3 Bath $1.4 Million 
www.easternsierraproperties.com 

Bill MacBride Coldwell Banker. 


INVESTING or MOVING to Scottsdale 


AZ? Call the Pat Team at Sonoran 
Lifestyle for information.480-330-1478 
lowhoop@cox.net 


KONA ESTATE Seven acres tropical oasis 


plant lovers dream. lopenhouse.com 
N.W. WYOMING PROPERTIES. 

Lodges, ranches, farms, homes. 
www.runninghorserealty.com 
1-877-354-9400. 

PORT LUDLOW - ESCAPE to the 
Northwest's Premier active retirement 
community. Coldwell Banker Forrest Aldrich 
1-800-428-9902 cbfap|@olypen.com 


SOLAR POWERED COMMUNITY high 
desert central Nevada 40A $12/$14,000. 
www.earthloving.com 845-744-5527. 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


SEPTIC SYSTEMS 


SEPTIC SYSTEMS - Restore drainage to 
failed systems for under $300. Money back 
guarantee; www.Amerisep.com or call 


888-285-5689. 


TRAVEL/SPECIAL EVENT 


B&B on Private YACHT in L.A. harbor. 
Charters to Catalina. toyonyachtclub.com 
310-592-3335. 


Over 170 DUDE RANCHES. Visit #1 
Gene Kilgore’s www.RanchWeb.com 
Plan Now! 


VACATION RENTALS 


CALIFORNIA 


' AGreatPlaceToStay.net A Network of 


Friends with “Family-Owned” vacation 
rentals. We find great guests for great 
homes, 1-866-476-0170. Also U.S.A. 
vacation rental managers website 


www.avrm.net 1-888-365-5964. 


| call 1-800-542-5585 


BEACHFRONT SAN DIEGO, miles of 


beach, fully equipped condominiums. 
Pool, spa, sauna. Great 
family/corporate location. Color 
brochure, 800-248-5262. 
www.beachfrontsandiego.com 


LAGUNA BEACH Rental New Home 


Steps from beach sleeps7 $2,500 (weekly) 


1037 Glenneyre (949-494-8057) Ext 10. 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town/mtn, HSInternet, 
sauna/hot tub. 866-466-7000 


www.mammothcreekinn.com 


MENDOCINO Coast Beachfront Vacation 


Homes, spas, fireplaces. 1-800-359-4649 
www.mendocinovacationhomes.com 


PALM SPRINGS: Select Private 
Homes/Condominiums/Pools/Tennis. 
760-770-0211 www.zephyr-ps.com 


SAN DIEGO Panoramic Beachfront Luxury 


Condo. Great Vacation Spot (619) 428-3974 
or www.beachvacationescapes.com 


SANTA CRUZ Beach House. 5BR+ 


hottub. 3-Doors to Ocean. 831-475-5328 


www.bayviewbungalow.com 


SANTA CRUZ County affordable luxury 


homes and condos. Available by weekend 
and weeks. 800-260-2041. 


www.cheshire-rio.com 


TAHOE VACATION Rentals Condos & 


Homes. Ski leases. 1-800-GO2-tahoe. 


www.northlaketahoerealty.com 


YOSEMITE: GREAT location inside Yosemite 


Park gates. 559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


AL 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Call now for Summer Specials. 

Visit www.trykona.com 


1 to 6 bedrooms $60-$500 
BEACHHOUSES - KONA kid 
friendly/cribs 800-588-2800 
www.hawaiibeach.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 

MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


BIG ISLE HAWAII reserve luxury 
Waikoloa. Villa #19, 18th fairway. 
4 bedrooms, pool, spa, tennis. 
(808) 883-9951 


HAWAII'S BEST RENTALS - private 


vacation rentals throughout Hawaii 
beachfront cottages to luxury estates 
www.hawaiisbestrentals.com 


1-866-772-5642. 


HAWAII’S MOST ROMANTIC BEACH 


HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 


islandwide. $60 to $1000 daily. 
800-767-4707. http://www.prosserrealty.net 
KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 
website<www.vrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes 
Details on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront Duplex, 
Pool, 2BR Air Conditioned, 2BA, 
$300/night. Owner 808-742-1509, 


www.halehokuu.com 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 
www.poipuconnection.com 


MAUI ARCHITECT'S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $170-$210/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
1-888-747-1002. $100-$240 Plush!!! 


MAUI KAPALUA Bay Villas, Ocean-view, 
1Bd/1Ba, A/C. Owner 480-946-6075, 


www.kapaluasunset.com 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS 1, 2 or 
3 bedrooms from $130. Owner Direct 
800-733-3603 www.gilvv.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2555/WK, $7100/MO. 
808-261-4422, 808-261-0448, 
www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


OCEAN FRONT LUXURY on North 
Shore, Oahu www.BestHawaiiHouse.com 


NEW MEXICO 


SANTA FE NEW MEXICO Magnificent 
Views, Lovely, Peaceful, Affordable. 
Website sfcasita.com 800-455-3650. 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 
fishing. www.pecosrivercabin.com 


TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by 
creek with area deep enough to swim. 

35 minutes from Portland Airport. Fully 
equipped kitchen, 2bedrooms, woodstove 
& decks. 1-800-818-9404. 


Let RoR ed 


A SECRET of the SanJuan Islands 
Tasteful, Immaculate Waterfront Beach homes 
(888) 758-7064 www.sanjuansecret.com 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800) 255-6936 
www.rfryv.com 


PORT TOWNSEND, BUSINESS 
OPPORTUNITY Espresso Drive-Thru 
Prime Location, Includes Building 
360-385-6168. 
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“In Las 


Vegas, 
water is 
used like a 
magician’s 
cape ora 
showgirl’s 





spangles: 
it teases, 
it seduces, 
it fools” 
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WESTERN WANDERINGS | BY PETER FISH 


Not all wet 


The first time I saw the Bellagio fountains, I was 
walking the Las Vegas Strip back to my hotel. I 
wasn’t looking for the fountains. I barely knew 
they existed. Then the show began. 

I froze. I stayed, mesmerized, for the next half- 
hour. Eventually, as the fountains cascaded to 
Andrea Bocelli music I didn’t even like, I fought 
the urge to grab strangers and shout, “Look at 
the fountains! Look how beautiful they are!” 

The instant the show 
ended, I felt guilty. 
Here in the West you 
can’t view any lavish 
display of water with- 
out worrying: Is that a 
waste of our precious 
natural resources? Such 
carping comes especial- 
ly easily in Las Vegas, a 
city that lives to invite 
envious disapproval: If 
Las Vegas were your 
relative, it would be the 
cousin who quits his 
Job to audition for 
American Idol, or the aunt who says, “I’m running 
off with Philippe, my Pilates instructor.” 

In Spanish, Las Vegas means “the meadows,” 
and the city began thanks to a spring-fed oasis 
that served travelers on the Old Spanish Trail. 
Meadows or no, this is a dry place. Las Vegas’ 
4-inch annual rainfall makes Phoenix (8 in.) and 
‘Tucson -(12 in.) seem lush. 

But on the Strip, scarcity seems forgotten. 

The Bellagio’s 1,000 fountains dance across an 
8'/2-acre lake. “The most powerful ones are the 
Xtreme shooters,” says Curtis Hunton, who runs 
the show. “They can go 460 feet.” Inside the 
resort, Cirque du Soleil’s O plunges acrobats into 
a 1.5 million-gallon pool. The Mirage has its dol- 
phin habitat, the new Wynn its waterfalls cascad- 
ing down an artificial mountain. In Las Vegas, 
water is like a magician’s cape or a showgirl’s 
spangles: It teases, it seduces, it fools. 

Yes, fools. Fountains and dolphins notwith- 
standing, the resorts of the Strip “only consume 2 
percent of the community’s water supply,” says 






























Pat Mulroy, general manager of the Southey 
Nevada Water Authority. There is a story © 
in Las Vegas, but not the one you think. 
Residential needs—people taking shower 
watering plants—account for about 70 percy 
the water used in Las Vegas. That use has s 
up with the region’s phenomenal populatio 
growth: 1 million residents added since 198 
with forecasts for 1.5 million more in the n 
years. Las Vegas gets most of its water from 
Colorado River, and a bit from undergroun 
aquifers: Both sources are fully booked. Ad 
this the interior West’s recent five-year drov 
In short, Las Vegas is facing a water crisi’ 
its response has been surprising. Leave the #) 
and drive out to, say, Summerlin. You'll see 
of new homes whose front yards are plante! 
desert landscaping—lawns are now allowed! 
in the backyards, where people actually usec 
The Southern Nevada Water Authority alsijj 
homeowners to replace existing lawns with! fp 
scaping and supplies plans for those low-wa 
gardens. A new Water Smart Home progran§} - 
courages developers to build homes with ef 
irrigation systems and water-thrifty applia 
“There’s a wave of humanity washing ov 
desert West,” Mulroy explains. “And we ne 
come to terms with where we live. Most de 
communities have lived in defiance of the ¢ 
That’s not sustainable.” | 
The sudden display of civic maturity 1s 
shocking, as if your aunt’s Pilates fling be 
long, happy marriage. But, says Mulroy, “ 
very eg ee city. People don’t want to b 
you can’t do something. But if you tell ther 
have to do something differently, they willl R 
Back at the Bellagio, the fountains are spl 
ing to “Hey, Big Spender.” I want to reassul! 
spectators that they can view the show wit) | 
guilt, but they’re already swaying in time t 
dancing water. “People really get into the g ty 
here,” says Hunton. “They just love water, 
cially in the desert. And this brings water | 
inro: The Fountains of Bellagio run betwer) 
p.m. and midnight daily (www.bellagio.com).\ 
www.snwa.com for more on the Southern Ney 


Water Authority Water Smart Home progré 


‘0 
\r 


SUNSET (ISSN 0039-5404) is published monthly in regional and special editions by Sunset Publishing Corporation, 80 Willow Rd., Menlo Park, CA 94025. Periodicals postage pa id} 


Park and at additional mailing offices. Vol. 215, No. 1. Printed in U.S.A. Copyright © 2005 Sunset Publishing Corporation. All rights reserved. Member Audit Bureau of Circulations ot 





Magazine of Western Living, The Pacific Monthly, Sunset’s Kitchen Cabinet, The Changing Western Home, and Chefs of the West are registered trademarks of Sunset Publishing Con ¥ 


responsibility is assumed for unsolicited submissions. Manuscripts, photographs, and other submitted material can be acknowledged or returned only if accompanied by a self-add 

envelope. POSTMASTER: Send address changes to Sunset, Box 62406, Tampa, FL 33662-4068. One-year subscription rates: U.S. $24, Canada $38 (includes GST), elsewhere § y 

funds only. Canadian Post Publications Mail Agreement No. 40110178. Return undeliverable Canada addresses to: Postal Stn. A, RO. Box 4015, Toronto, ON MSW 272. GST# 124 i mT 
l 


JULY 2005 







no 


| 
' 


» August 


ae 


P.74 





‘ly ways 
jise 


PCY} P 


eee pee 


a h COFrnN ps0 
) 


ey 


-) 


(i iD) BURLINGAME Plig 


eo 






I042 06432990 4 










Last-Minute | 
Vacations; 4% 


From a cool ¢ he 
mountain lake 


to the sunny 
seashore p 92 







































BURLINGAME 


JUL 18 2005 
LIBRARY 



























| THE MOST TRUSTED MINIVAN 
| FOUR YEARS IN A ROW.’ 








THE CHRYSLER TOWN & COUNTRY > Governme 
> Only minivan with seating and storage’ > Visit CHRYSLER{ 


7c 
54 
= 





‘Short-wheelbase model, starting at921,640. Long-wheelbase model as shown, 536,360. MSRPs exclude” 


tAlways use seat belts. Remember, a backseat is the safest place for children 12 and unde 
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INSPIRATION COMES STANDARD 














Gr Owner repurchase rate. ‘Based on NHTSA 2 model-year ratings. Side-impact rating only valid on LWB models 
dler for a copy of this limited warranty. Tra cble to second owner with fee. ‘A deductible applies. Excludes SRT models 























You know all 
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that stuff you keep 








bottled up inside? 


It'd make a cool room. 





She's two parts Shakespeare. One part Gauguin. A touch of Mother Goose. Andersen” windows bring whoever you 4 Wy 
life. KML by Andersen™ entranceways and Andersen’ architectural windows and doors offer the shapes, sizes, and fi 





























your room and your vision. With Andersen, if it’s in your mind, it can be in your home. Call 1-800-426-4261, 


| Pee am ® 
| 15, or visit us at andersenwindows.com LONG LIVE THE HOME Andersen. 9w. 
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FILL YOUR KITCHEN WITHIN SP IRATT @INGAIN TS 
IT WILL UNDOUBTEDLY IREDRRIN: Tinie an Ole 

















Your kitchen is no ordinary kitchen. It's also your dining room, your work room, your play fr | 


your every room. Multifaceted, much like the floor On the surface, the subtle textures | 












gentle patterns of Armstrong” Resilient Flooring are an inspiration in and of themselves. h 


cy 
i 





stunning than what you'd expect from a resilient floor. And beneath it all, still the toughest? i 


going. Form and function, molded together beautifully. To find out more, visit our web site i 


ap i 
Hardwood:-Resilient:-Ceramic | 
www.armstrong.com nj 

if 








Laminate-Linoleum:Ceilings 





Your ideas become rep 
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Clear shallows 
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age 92. Photo- 
by David Zaitz. 
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FEATURES 


24 | The Spiral Jetty On the shores of Utah’s Great Salt 


Lake, a long-submerged masterpiece rises again. 


92 | Last-minute vacations Three destinations that are 
easy to get to and offer plenty of rooms, even on short notice: cool 
Whistler, B.C.; sunny San Diego; and romantic Santa Fe. 


100 | Moroccan garden party Exotic plantings and 
colorful accessories set the mood for a summer evening outdoors. 
A sweet and spicy buffet with grilled salmon completes the scene. 


108 | Jackson Hole Physically remote yet techno- 
logically connected, wild yet wealthy: Wyoming’s beautiful Jackson 
Hole is at the crossroads where Old West meets New. 
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17 | BEST OF THE WE 
What’s new for August: 


@ Pears are ripe for picking 
@ Playful cameras 

m Backyard shade sails 

® Quick cabin-style decor 
® Smart pathway lights 

= Bright summer salad 


m Pop art garden stools 


113 | THEE 
120 | WESTEI 
WAN SS Studying 
wolves in Idaho 


ONLINE 


August’s Sunset.com access code 
for newsstand buyers: BEACH 
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Tammy (back row, fourth 
from left) earned 762 
Thank Yous for voluntarily 
attending her boyfriend’s 
family reunion. 








-—-~ 
The Citi PremierPass” 


credit card. 





Aunt Loltie. 

Cousin Bitsy. 

Robby Jr. 

Remembering all of that deserves 


more than a simple thank you. 





Citi PremierPass gives you an 


entirely different way to 





earn ThankYou Points” for 


the things you buy 


and the miles you fly. 





Ticket Price: $199 And because you earn 
Miles Flown: 557 


ints no matter what 
Extra-Strength Aspirin: $6 pe . 


airline you fly, you’ll be 





ThankYou 


Points: thanked that much more. 


Then, redeem your ThankYou 


Points for cool rewards. 


Call now: 1-800-353-CITI. 


citicards.com 


GG thank You my & on. 


CItl 


Live richly: 





























CONTENTS 


TRAVEL 


AND RECREATION 


29 | Picturing 
Point Reyes 

‘Take a picnic and some 
photographs at the 
breathtaking national 
seashore 

37 | THINGS TO DO 

w Dragon boat races 
Baking bread in S.F. 
@ Five great tiki bars 
Berkeley design store 





42 | NORTHERN 
CALIFORNIA DAY TRIP 
Vintage shopping and other 


discoveries in Alameda 
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GARDEN 


AND OUTDOOR LIVING 


45 | One garden, 
six inviting spaces 
Fencing, trellises, paving, and 
plants beautifully link the 


outdoor rooms 





48 | NORTHERN 
CALIFORNIA STYLE 


m= Romance in Fresno 
@ Fragrant plumeria 


@ Colorful mosaic pots » 


52 | GREAT COMBINATION 
Yellow-flowered maple and 
multicolored coleus 


54 | NORTHERN 
CALIFORNIA CHECKLIST 
What to do in your garden 
in August 


5'7 | PRODUCE Italian 
broccoli for the kitchen 
garden 


58 | GETTING STARTED 
How to build a flagstone 
path, step-by-step 


HOME 


AND DESIGN 


60 | The Sunset 
Breezehouse 


Airy, modern, and prefab: 
The new Sunset Breezehouse 
redefines casual indoor- 
outdoor living. All its major 
rooms lead outdoors; inside, 
its rooms are linked by the 
wide-open Breezespace 


m@ Meet the architect 

@ Eco-friendly materials 

= Contemporary furnishings 
m Factory made, site finished 


74 | BEFORE AND AFTER 
Bare ground gives way to 
a backyard pavilion for 
cooking and dining 
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AND ENTERTAINING 


'7'7 | Summer 
dinner salads 
Two salads are light and — 


quick yet satisfying enoug 
to make a meal | | 


80 | IN SEASON Four eas 
ways to enjoy fresh corn 


82 | TECHNIQUE Pair 
meringues, crisp or che 
with berries for dessert 


85 | NEW CLASSIC 

‘Tomatoes and avocados } 

look lovely in layered sou 
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86 | WINE GUIDE Whya 
Western wines getting m 
and more alcoholic? 


88 | READER RECIPES 
Recipes from our readers. 
tested in Sunset’s kitchen 


Recipe Index 


SOUP 
Tiered Tomato Soup 85 


BREAD 
Blueberry-Banana Bread 89 


SALADS 

Asian Green Bean Salad 88 
Composed Fruit Salad with 
Ginger-Lime Syrup 22 

Tomato and Onion Salad 104 

Zee’s Eggplant Salad 89 4 | 


MAIN COURSES 


Grilled Salmon with Charmoula 104 


Hot and Cold Chicken and Spinach 
Salad 77 


Ricotta-Basil Gnocchi 88 


Warm Fingerling Potato and Smo 
i 


Trout Salad 78 

SIDE DISHES { 
Four ways to enjoy fresh corn 80 
DESSERTS 

Berry Meringues 82 

Peaches with Dates 104 
Strawberry-Kiwi Pavlova 83 4 
BEVERAGES ' 
Pomegranate-Orange Cooler 106 
Sparkling wines 86 
MISCELLANEOUS 


Oatmeal Streusel 89 
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It’s the partner that brings 

i you all the tradition of the 
vi Pel Olea Co) ae rece b ets 

| throughout the Islands of 

| Hawai’‘i. Join us, book your 

| Rs redetaeyavbtatae cormmeyeoms Coy Voces creas 
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From the music, to the food, 
to the breathtaking locations 


spanning six of the most 


beautiful islands on earth, the 








2005 Aloha Festivals in Hawai‘ 
are more than just a celebration — 
they’re an experience. Just visit 
the Islands of Aloha between 
August 25th & October 8th 


and join the people of Hawai'i for 





six fun-filled weeks of concerts, 


dance exhibitions, parades, street 





parties, food demonstrations 
and family activities, all unique 
to the islands. For more 
information, visit gohawaii.com 


or alobafestivals.com. 


HAV/ATT 


THE ISLANDS OF ALOHA 














@ ALOHA FESTIVALS, Partners in a great tradition ~ 
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“5S STAR SAFETY RATING" 
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Look past the SkyView’ glass-paneled roof, available dual DVD monitors and second- af}; 






row fold-away seats and you'll find front and side-impact air bags, as well as Zone Bog) 


and rear crumple zones. Which proves that 5-star accommodations and a 5-star NHTSA safety rating* can pea) 













re Pan . O : ' : . ' 
coexist. For more information, call 800-NISSAN3 or visit NissanUSA.com. Priced from $23,800. Nicely equipped ate 
s-paneled roof, Seat Package and SL Upgrade Package exclude $580 destination charge, tax; title 

achieved 5 hand side-impact crash-test safety. Government star ratings are part of NHTSA’s New Car Assessiy 

tagline and ssan trademarks: Always wear your seat belt, and please don't drink and drive. ©2005 Nissan North, * 





The Nissan Quest 



































FROM THE EDITOR 


Summer break 


When it comes to last-minute vacations, I’m something 
of a veteran. Sudden desire to flee to Hawaii over spring 
break? Been there, and planned it in about three weeks. 
Spontaneous trip to Disneyland? Did that one too. 

It seems I’m prone to these quick getaways because 





I have a habit of thinking I can’t possi- 
bly take days off. Then suddenly, it hits 
me: Time is passing fast, my daughters 
are growing up, my mind needs a break. 
I decide we need family time, and fast. 

I have a feeling that many of us are 
planning vacations at the last mimute in 
a way that our parents never would 
have imagined. The ease of reserving on 
the Internet has made it much more pos- 
sible, though the most popular destina- 
tions are still going to be a challenge. 
“Try booking something in Santa Bar- 
bara or on the Oregon coast in August, 
and you may be disappointed,” says 
senior ‘Travel editor Peter Fish. 

But there are incredible getaways 
you can take, even when planning just 


“There are a week in advance. For this month’s cover story on great 


incredible 


last-minute trips, Peter and his team did a lot of canvas- 


sing, phone calling, and Web research last summer to 
getaways you find the best options. Once we had our picks, we recruit- 


can take, 


ed volunteers to drop everything and take a vacation 
starting the next weekend. Erika Ehmsen, Abby Peter- 


even planning son, and Ken McAlpine and their families did it, investi- 


just a week in 
advance” 


gating the best options for readers who want to follow in 
their footsteps. Their advice starts on page 92. 
Check out www.sunset.com/vacations for more quick 


getaway ideas we discovered. 


14 SUNSET AUGUST 2005 


Katie’ Samong 





en al 


Cael 

























ONLINE NEWS 


August on B 
Sunset.com | 


A hearth outside 


Stay outdoors even longer with hy } 
from the ultimate patio accessor! 
the outdoor fireplace: www.sunsel) 
com/fireplaces | ; 


Sunset Breezehouse | 


To see more of the Sunset Breeze 
house (page 60), point your brow 
to www.sunset.com/breeze, then # 
click the “Virtual Tour” link for ar 
interactive floor plan and 360° *) 
images. (Broadband Internet coi aa 
nection recommended.) a) 


\ 
4 


Summer garden supf 


Pop open your favorite Pinot, th : 
bring on the Rainbow Tomato 
Bruschetta, Lamb and Sausage § 
Mixed Grill with Molasses-Glaze, 
Nectarines, and Chocolate- 

Espresso Torte with Raspberry © 
Sauce: www.sunset.com/mixedgi 


Recipe database 


| 
&@ Subscribers: The full archive 
free after a onetime log-in wit im 
your account information or mai” 
address. | 
li Newsstand readers: Search ~ | : 
recipes using the monthly pass 
word. August’s password: BEA 
@ AOL members: Access the full 
site directly by typing Sunset in § 
your AOL Keyword box. 


GET IN TOUCH 


@ Sunset magazine: Purchase » 
subscriptions, pay your bill, or — 
change your address: www.suns 
com/subscriberservices or 813/9 
6842. 
@ Sunset books: 800/526-5111 7& 


For offers from our advertisers | 
throughout the West, turn to the ' 


Directory (page 113). | 
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rom visible facial redness. 





Introducing Eucerin Redness Relief, a clinically 
proven skin care system that provides immediate 
redness relief plus improves the condition of visibly 


red skin in 4 weeks. This dermatologist 


recommended line contains Licochalcone, 





a skin soothing extract from licorice root. 
It's also fragrance-free and non-irritating, 


so it's appropriate for sensitive skin and Ee aaa 
IMMEDIATE REDNESS 
RELIEF WITH COLOR 


Rosacea. Finally, less redness. More you. — nevrrauzers 


Eucerin 


—— 


a : Riss 


PURESKINTHERAPY 


www.eucerinus.com/rednessrelief 








Exclusively at these drugstores 
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With us, its personal, 
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Introducing This Old House” paint, the only paint with ate 
*oight 

EvenCote technology,” thus ensuring you a smooth and professional finish Win 
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every time. Your house may stand for 100 years, but never quite so tall. 


To try on a color, visit www.thisoldhousepaints.com 





Whe lua Lowses better?” 


@) Paints Available at ICI Paints and other fine paint stores. 
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\California’s Lake County, about 
‘o hours north of San Francisco, 
(famous for the quality of its 

ie and Bartletts. www.lake 
unty.com —LORA J. FINNEGAN 
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BEST OF THE WEST | wuat’s new 


cameras 


Lightweight, portable, and 
decidedly low-tech, these 
two cameras go where more 
expensive ones can't, 
encouraging spontaneous, 
off-the-cuff photography. 
The Lomographic Pop 9 
(top right; $36; www. 
amazon.com) has nine lens- 
es that snap at the same 
time. And the Lomo Super- 
Sampler (top left; $35; 
www.amazon.com) takes a 
series of four shots over two 
seconds, capturing changes 
in movement. The best 
places to give them a try: 
@ In the big city. Shoot sky- 
lines at night. 
@ At the dog park. Snap 
Fido in hot pursuit of his 
favorite tennis ball. 
@ At the beach. Capture 
kids jumping in the water. 
M En route. From your car or 
bike, click away at fleeting 


landscapes. —LISA 
VOLLMER 
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e Sleek shapes and taut surfaces give shade sails a 

Re Sa il away dynamic presence that belies their practical mission) 
the West, these tensioned fabric canopies represent ) 

latest in backyard sun protection. The idea comes from Australia, where, years ago, canof 
were made of sailcloth. Now architectural sails are made of high-tech synthetic knits that 7 
wear better and block out more UV rays—up to 95 percent with some fabrics. 
Economy, not just style, will soon make shade sails more common in the United States; ; 
predicts John Reisinger of Reisinger Rigging (www.reisingerrigging.com or 909/364-1705), wh 
installed the project shown here. “Per foot, it’s the cheapest form of permanent shade ther 
is,” he says. “Sails are also versatile enough to go with most architectural styles, and they? 4 
a breeze to take care of. Just hose them off.” 
Ready-made sails you install yourself start at about $130 for a 12-foot triangle. Large 
custom-designed sails and installation run several thousand dollars and up. Shade Sails © 
(www.shadesails.com or 562/945-9952) offers made-to-order and ready-made options. 
Coolaroo (www.coolaroo.com), an Australian firm, sells ready-made sails. —SHARON COHOO! 
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can't put just anything in a well-designed home. 


ndows and doors are defining features in any room. Now you can define yours with 
Nearly infinite possibilities are meticulously brought to life in a broad array of 


r clad colors, stylish hardware options and divided lite patterns. Specialty woods 


ahogany, Douglas Fir, Cherry and White Oak elevate the simplest shapes. Call 


8 or learn more at marvin.com/thedifference 
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WHAT’S NEW 


Nature’s > 
nests 

Found feathers, 
store-bought 
stones eggs, and faux 
nests come alive 
in simple wooden 
shadow boxes. 





ss and 


Showcase simple, 
natural beauty in 
a moss-lined bowl 
($15; Forrest 
Jones, 415/567- 
2483). 


DECORATE 


What's the best way to create the feeling of a late- 
summer woodland vacation? These four quick and 
easy decorating ideas smack of chirping birds, moun- 
tain breezes, rushing streams, and mossy, pine-scented 
campsites. A ramble through the neighborhood (or 

a trip to the store) provides plenty of nature’s bounty 
to enhance your table, mantel, or walls. —MARY JO 
BOWLING 
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< Flowery 


creek bed 


Place stones, 
water, and small 
flowers—such 
as asters—in 

a wide, shallow 
bowl ($6.95 
each; Crate & 
Barrel, www.crate 
andbarrel.com 
or 800/967- 
6696). 















4 Scented 
hurricane 


Put a small hurri- 
cane vase and a 
candle in a larger 
hurricane ($149; 
MARCH, 415/ 
931-7433), and 
fill the space 
between the two 
with greenery. 






You know that trip you've been dreaming about? Make it a reality with Expedia. We 
<a have everything you need to. choose the right flight, pick the perfect hotel,.even add 
ae an SUV to really’gét away. And when you book it all‘together on Expedia, you'll'save 
ee _ even more money: Now Uatolcoas nothing.standing between.you and the perfect trip. 
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GARDEN 


Landscape 
LEDs 


You may know them best 
as camping head!amps, 
but now a breed of energy- 
friendly light-emitting 
diodes (LEDs) has found its 
way into the backyard. 


Harvest Moon Lighting 


uses LEDs in pathway torch- 
es, uplights, and ground 
fixtures. LEDs have two 
advantages over incandes- 
cent landscape lighting: 
They boast a far longer 
operating life (up to 50,000 
hours). And electricity bills 
are lower—a 4-watt LED 
has the same light output as 
a 20-watt incandescent. Fix- 
tures from $80 (www.harvest 
moonlighting.com). —PETER 
O. WHITELEY 


22 


SUNSET AUGUST 2005 


RECIPE 
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WHAT’S NEW 





ith ginger r 





WE LOVE 


Garden stools 


Lounging in the garden should not 
be a serious business, nor should 
the chairs on which you lounge. 
That's why we love Lebello’s 
bright, pop art stools, whimsically 
named Marshmellow. “Color 
played an immediate role from 
the get-go on this design,” says 
Lebello owner Lars Dahmann. 
“We wanted something more 
fun—something playful and flexi- 
ble that people could use to cre- 
ate different moods.” 





Most fruit salads are served as 
chunky mixes—appealing to the 
mouth, yes, but less so to the eye. 
With a stylish green- ae gold palette, this composed salad is an elegant alter- 
native. A zune, ginger: -lime syrup to pour on top makes the flavors sing. 


-lime syrup. In a 1- to 1'/2-quart pan, 
combine in cups water, 1 cup sugar, 10 slices unpeeled fresh ginger (each 
about the size of a quarter), and 5 slices (“/4-in. thick) lime. Simmer until 
liquid is infused with ginger flavor, about 7 minutes. Remove from heat. 

Sur in 2 tablespoons fresh lime juice; strain and cool. On a platter, arrange 

3 quarts sliced or chopped fruit. Choose from mangoes, yellow watermelon, 
cantaloupe, honeydew melon, nectarines, golden raspberries, yellow and 
green kiwi fruit, green grapes, and golden plums. Pour syrup into a bowl 
or glass; garnish with 3 lime slices. Serve with fruit. Makes 8 servings. 

—AMY TRAVERSO 


Use bold 
colors in 
a simple 
late sum 
salad. 


The stools come in 2 sizes 
20 different colors (with more#} 
come each season—next up @ 
purple and red). A recyclable 
woven plastic exterior covers 
either a standard wooden frat 
(for use indoors or in areas thi 
don’t get a lot of rain) or an 
all-weather metal frame that 4 
stands up to the elements. 
$110 for 11'/-inch size and | 
$135 for 14-inch size in a stan") 
dard frame, $130 and $160 fc ™ 
metal frames. Visit www.lebelle ; 
com for store locations and on™ 
ing information. —ABIGAIL 
PETERSON 
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82-hp, 8-passenger Sequoia can help you and your family find a place far from distractions. And you'll STarR’ 


fomfortably and confidently, with its set of five standard safety features called the Star Safety System™ SAFETY SYSTEM 
sively from Toyota. Who knows, you might just discover the road back to each other. toyota.com 


With available equipment. ©2005 Toyota Motor Sales, U.S.A., ini 








Hidden for 
decades, 
Robert 

ST ucla 
Spiral Jetty 
now curls into 
the reddish 
waters of the 
Great Salt 
el om 
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rate Rerer) a stragg we line of black 


Scag aOR MSN rt a a 









rocks extending into the eae i 
the Great Salt Lake, waters that 
shimmer from blue to unearthly 
rose depending on the turn of tl 
wind. Climb higher up the point 
watching for rattlers, and the lini 
of rocks composes itself: a spirali 
coiling into the red lake water. | 
ere TIP MCU ta hevore) ae! Giernlonae 
nautilus’s whorls. It has been | 
classed as a work of genius, as a ih. 
hoax. Now, after decades of invi | | 
bility, Robert Smithson’s Spiral Ja 
has risen to baffle and delight zy 
A product of the 1960s, the | 
movement known as Earth Art 
hot in 2005. Near Nevada’s Gold! 
Gate Mountains, Michael SC 
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construction of terraces burrowed into the desert 
dirt. In northern Arizona, James Turrell is creating 
Roden Crater. Like earlier earthworks— Walter De 


Maria’s Lightning Field in New Mexico, Heizer’s Dou- 
ble Negatwe in Nevada— City and Roden Crater are 
pieces of art fashioned by bulldozers instead of paint- 
brushes, with the canvas replaced by the landscape: 
specifically, the landscape of the American West. 


x 


ut no earthwork is creating a bigger stir than 
one completed decades ago by an artist long dead. 
Underwater for more than 20 years, Robert Smith- 
son’s Spiral Jetty has resurfaced. His brief but brilliant 
career 1s resurfacing too. A Smithson retrospective, 
organized by the Los Angeles Museum of Contem- 
porary Art, has opened at New York’s Whitney 
Museum. And Spiral Jetty is, well, almost a tourist 
attraction. 

“I think he must be enjoying himself, wherever he 
is,” says Hikmet Sidney Loe, a Salt Lake City art 
historian who collaborates with the Dia Art Founda- 
tion, the New York organization that now manages 
Spiral Jetty. “Everybody is paying homage to him.” 

Born in New Jersey, Smithson made a name for 
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himself in New York circles while still in his 20s, with 
art that was at once scientific, deadpan, and bleak, 
such as his mock-heroic photo series, “The Monu- 
ments of Passaic.” But like the others who converged 
in the Earth Art movement, Smithson wanted to work 
on a larger scale. Inevitably, he was drawn west. 

“T think each of us had our own reasons for 
coming west,” says Smithson’s widow, artist Nancy 
Holt, who created her own earthwork, Sun Tunnels, 
in the desert west of the Great Salt Lake. But for all of 
the artists, the interior West’s sheer size and relative 
emptiness were big draws: Here was the widest, 
blankest canvas one could find. 

Smithson became fascinated by the Great Salt 
Lake. “He wanted salt,” says Loe. “And water with 
red in it.” The lake’s northern third is so saline that 
only microorganisms and brine shrimp survive— 
these give the water a red cast. Smithson also wanted 
rocks: Rozel Point, on the lake’s remote northern 
shore, was jagged with black volcanic basalt. 

And so in 1970, Smithson showed up at the Par- 
son Construction Company in Ogden, Utah, look- 
ing for a contractor. “He had long dark hair,” says 
Bob Phillips, whom Smithson approached to do the 
job. “And big dark eyes that stared through you.” 

Smithson showed Phillips drawings of a spiral jetty, 
15 feet wide, 1,500 feet long. 





Unde 
for two y 
decade 4 
the jetty Hi 
black bay 
was left f9hjx, 
covered @ 
salt afteiti))).. 
G SIX-YEOE Pin, 
drought.v 
Bh 
i 
we 
wet. 
istors 


a 


Robert 
on 
over- 
instruc- 
his 
the 
\c 


Today 


id art- 
yop) 

visitors 
round 


“T told him 
I'd get a bid on 


it,’ Phillips says. 


“I thought that 
would scare 
him away.” 

But it didn’t. 
Smithson 
agreed to pay 
$6,000. Phillips 
hired four men 
to drive dump 


trucks and load- 


ers and carry 6,650 tons of rocks from the shoreline 
into the lake to shape the jetty. Smithson oversaw 
the work, usually wielding a camera: The shots 
were incorporated into a film that would be part of 
the artwork. Phillips and his crew worked five days, 
with two extra days (and $3,000) added on a week 
later because Smithson wanted to reshape the spi- 
ral’s center. And then the artist disappeared. 

The artwork that Smithson and Phillips created 
would not be visible for long. Lacking any natural 
outlet, the Great Salt Lake swells and recedes, 
depending on rainfall. By 1973, after a few wet 
years, the rising lake submerged Spiral Jetty. Smith- 
son, too, had a career shorter than anyone could 
imagine. He was surveying the site for a new art 
project when he died in a Texas plane crash in 1973. 

Yet the reputation of the work and its artist 
endured. Within months of its construction, Spiral 
Jetty was world famous. Today there is hardly a col- 
lege art-history textbook that does not contain a 
photograph of it. In death Smithson became the 
James Dean, the Kurt Cobain of Earth Art: The 
genius cut down too soon. 


WINDOW ON THE WEST 


ow Spiral Jetty has reappeared. A 
six-year drought lowered the lake and the 
Jetty resurfaced, first teasingly, then com- 
pletely, and this summer—after heavy snow 
melt and rain—only partially again. But 
even partly submerged, the jetty looms large. 

“Earthworks are getting more recogni- 
tion,” says Eugenie Tsai, who curated the 
Whitney retrospective. “Part of it is the sheer 
ambition of the work. It’s so unlike art you 
see in museums—tame art, on a pedestal.” 

Says Holt, “It’s taken all this time for peo- 
ple to really comprehend what was new 
about Earth Art. There’s a whole generation 
that has grown since we started our work. 

And they’re having a fresh look.” 

As it happens, Smithson located his jetty very 
near another landmark: Golden Spike National 
Historic Site, where the Central Pacific and Union 
Pacific Railroads met to form the world’s first 
transcontinental railroad in 1869. You can think of 
the railroad culverts and grades still visible here as 
examples of a more utilitarian kind of Earth Art. 

Almost accidentally, the park’s visitor center has 
become an information source for art lovers trying 
to locate Spiral Jetty. Chief ranger Melissa Cobern is 
a Spiral Jetty fan—“It’s different every time you go 
out there”—but its new popularity still raises issues. 
‘To see it, you need to drive on dirt roads across pri- 
vate ranchland. And the jetty is showing signs of 
wear and tear after 35 years. Should it be rebuilt? 
Left to decay? What will happen when the lake 
inevitably reclaims it? 

Sull, for now, many Utahans—who were bemused 
by or ignorant of the jetty for decades—are enjoying 
its new renown. Loe says that when she gives talks 
on Smithson’s art, her audiences seem proud that 
Utah possesses such a famous work, whether or not 
they actually like it. 

And Bob Phillips still loves Spiral Jetty. He shows 
off photographs of it in his construction office; he 
remembers the first time he went out by himself to 
view the work he and Smithson had done. 

“I thought, My word, that is beautiful,” Phillips 
says. “The way the red water is against the black 
rocks and white foam. I had always built things that 
had to have a use. I had never built anything for the 
fun of it. Anything that was just beautiful.” #* 





The Spiral Jetty lies 32 miles west of Brigham City, Utah, 
and 15 miles south of Golden Spike National Fhstoric Site. 
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‘WTDOORS “It’s hard to take a terrible picture of Point Reyes,” says A great sweep 


PS 
* 





AS 
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Sean Arbabi, “but not all that easy to get a really great of Point Reyes 


e ; : " Beach glows 
one.” He should know; Arbabi, an outdoor photographer aialaiaara 


, e 
/» t 
ft F U ir « and Sunset contributor, teaches workshops at Pomt Reyes pher Sean 
| # National Seashore, 35 miles north of San Francisco. Like Arbabi’s late- 


afternoon 


any good instructor, he makes things fun for novices—but —syo¢. 


KS ee he doesn’t tolerate slackers. Whine that “the beach is 
%) & r € totally socked in and there’s nothing to photograph” and 
#§ he'll just arch an eyebrow. “There’s always something good 


to shoot here—if you work at it.” 
Dw to take great travel Point Reyes’ beauty and changeable weather offer rich 


; otos—featuring Point Reyes possibilities to photographers looking to hone their skills 
:. ‘ (and looking for good places to hike and picnic). ‘Take a 
ational Seashore camera and you'll look at Point Reyes in new ways: see- 
LORA J. FINNEGAN ing the beauty of sunshine in the leaves, or in trees 


f 
)TOGRAPHS BY SEAN ARBABI wreathed by fog. »32 
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® 
More tips 
from the pro 
Timing 
Photographer Sean Arbabi 
says half the battle is get- 
ting to the right spot ahead 
of the light. Put yourself 
in position, then be patient 
and persistent: Wait for 


the right moment and the 
best light. 


Lighting 

Light is most dramatic and 
most forgiving in the hour 
after dawn and from an 
hour before to an hour after 


sunset. Those are the magic 
hours for photographers. 


Composition 


Use the “four corners” rule: 
Place your subject in any of 
the four corners instead of 
dead center to keep the 
image from looking flat. Or 
use the rule of thirds: Com- 
pose your shot with a fore- 
ground, middle ground, and 
background, which will lead 
the viewer's eye through 
the scene. 


Close-ups 

Go low to get into the world 
of your subject (try lying on 
your belly) to capture its 
essence. 


Practice 


Keep shooting until reading 
the light becomes second 
nature. When the perfect 
conditions occur, you'll be 
able to respond quickly. 
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Lighthouse 
in the fog 


Point Reyes is filled with wildlife— 
from shorebirds to bobcats and elk. 
Near the Bear Valley Visitor Center, 
Morgan horses wait in a corral. 
CHALLENGE: Hemmed in by forest, 
this area never gets warm dawn 

or dusk light. 


Most summer afternoons, fog blows 


in, obscuring scenic vistas. But in the 
softened light, cypress trees along the 
lighthouse trail become enigmatic 
sculptures. Arbabi makes it work. 
“My favorite proverb,” he says, “is 
‘Chance favors the prepared mind.” 













tip: Check the corners to make su 
something interesting is happenini 
in every part of the shot, and use 4 
the fence line or arching branches} 
to frame the horses. 
BEST TIME: An overcast day, early 
midmorning. 


CHALLENGES: Rapidly changing 
weather and light conditions. 
tip: Don’t stop shooting when they 
fog sweeps in—play with detail} 
shots, silhouettes, and angles. f 
BEST TIME: Late afternoon to 
sunset. »34 
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Our 100% Hampton Guarantee. 
If you’re not 100% satisfied, 
you don’t pay. 
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Check out over 


a thousand ‘Things to Do’ 
at hamptoninn.com. 
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WORKSHOP 
Finding the 
right light 


“Light is our god, and weather is its hand- 
maiden,” Arbabi says—a poetic way to say 
good light is important to any photograph. As 
he pulls into an overlook near the lighthouse, 


SUBJECT 
Drakes Bay the beach below looks fairly ordinary in the 
by dusk noon sun. He decides to return near sunset. 


Later, with late-afternoon light daubing the 
sand, Arbabi sets up the tripod and hunches 
into his jacket as the wind picks up. Still, he 
waits. “Here, the difference between the night 
light and the almost-right light is so dramatic 
that any wait is worthwhile,” he says. 
CHALLENGE: Even dramatic landforms like 
cliffs can look flat and dull in midday light 
(as in bottom photograph). 
tip: Wait for warm, amber light on the sand 
| and cliffs—it makes the picture. If the weath- 
HH | er doesn’t cooperate, use a golden or amber 
filter to warm up the scene. 
| BEST TIME: Just before sunset. # 
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Point Reyes 
planner 


Point Reyes National 
Seashore is 35 miles north 
of San Francisco via State 1. 
Get maps and weather info 
at Bear Valley Visitor Center 
(9-5 Mon-Fri, 8-5 Sat-Sun 
and holidays). The Light- 
house Visitor Center 
(10-4:30 Thu-Mon) has 
exhibits on local wildlife; 
stairs lead down to the light- 
house. For more informa- 
tion, visit www.nps.gov/pore 
or call 415/464-5100. 

The nonprofit group Point 
Reyes Field Seminars offers 
about a dozen photography 
workshops annually (from 
$89; www.ptreyes.org or 
415/663-1200), led by Sean 
Arbabi (Sep 10 and Nov 19) 
as well as Ernest Braun, 
Brenda Tharp, and others. 


Photographer’s log 


Weather and light. If you're 
trying to capture good 
images—or just enjoy a hike 
or picnic—vacillating weath- 
er can be your biggest chal- 
lenge. Check conditions at 
the Bear Valley Visitor Center. 
Morning often brings high 
clouds or fog to the east side 
of the park, so spots like Bear 
Valley offer favorable light 
then. By late afternoon, light 
is warmer and more favor- 
able on the beaches and oth- 
er generally west-facing 
features. 


Spotting wildlife. Look for 
seals and sea lions hauled 
out near the lighthouse and 
shorebirds on Limantour 
Beach. The area near the 
Bear Valley Visitor Center is 
home to acorn woodpeckers, 
deer, and a herd of Morgan 
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Point 
Reyes Chimney 
Lighthouse Rock 


San F on 


horses. Tomales Point is t 
best place to find elk. 


Where to eat 


The Olema Inn & Restau 
The vibe is comfortingly ; 
West Marin, but the meni 
is very downtown (organi 
small plates, Niman Rane 
meats). $$$; lunch Sat-S 
dinner daily except Tue. 

10000 Sir Francis Drake * 
Blvd., Olema; www.theolell 
inn.com or 415/663-955& 


Tomales Bay Foods. Whayge 
used to be a hay barn nowy 
houses a mecca for foodicgy 
with a deli, a produce ste! 
and Cowgirl Creamery | 
cheeses. 10-6 Wed-—Sun. 1} 
Fourth St., Point Reyes St 
tion; 415/663-9335. 


uP 

| 
Where to stay | 
For a complete list, cont 
the Point Reyes Lodging 


Association (www.ptreyt 
com or 800/539-1872). tal 


The Blackthorne Inn. oF . 
hillside perch, the rambli An 
wooden inn is like sleepi vm 
in the treetops. 5 rooms | 
from $245. 266 Vallejo A A | 
Inverness Park; www.blacs) s | 
thorneinn.com or 415/66 
8621. j | Call 
Point Reyes Seashore 
With a breakfast room fi 
with great photography ™il{s jp 
Point Reyes, the inn help 
you start the day inspire’) > \ik 
to take great pictures. 2 /#))j\p 
rooms and 2 cottages fro\) ally 
$135. 10021 State 1, 
Olema; www.pointreyes ‘ | iN 


seashore.com or 415/662) \))_ 
9000. 
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i takes the*! prescribed Alzheimer’s drug. 


| Aricept® can help slow down the progression of 
) symptoms of Alzheimer’s, such as memory loss. 


ONCE-A- DAY 
Ayo 


. Ask your doctor if Aricept is right for you. (donepezil HCl} 


| Call 1-800-760-6029 ext. 59 or visit www.aricept.com. Helping people be more 

! LESS ae mm like themselves longer” 
is indicated for mild to moderate Alzheimer’s disease. 

Bt is Well tolerated but may not be for everyone. Some people may have nausea, diarrhea, not sleep well, or 

Some people may have muscle cramps, feel very tired, or may not want to eat. In studies, these side effects 

lsually mild and went away over time. People at risk for stomach ulcers or who take certain other medicines 
f tell their doctors because serious stomach problems, such as bleeding, may get worse. Some people who 

i@micept may experience fainting. 

see additional important product information on next page. 


IAI /Feb/05 (MPFARI — Feb./O5 database). 





















































ARICEPT® (Donepezil Hydrochloride Tablets) 
ARICEPT” ODT (Donepezil Hydrochloride) Orally Disintegrating Tablets 


Brief Summary—see package insert for full prescribing information. INDICATIONS AND USAGE ARICEPT” is indicated for the 
treatment of mild to moderate dementia of the Alzheimers type. CONTRAINDICATIONS ARICEPT” is contraindicated in patients 
with known hypersensitivity to donepezil hydrochloride or to piperidine derivatives. WARNINGS Anesthesia: ARICEPT”, as a 
cholinesterase inhibitor, is likely to exaggerate succinylcholine-type muscle relaxation during anesthesia. Cardiovascular 
Conditions: Because of their pharmacological action, cholinesterase inhibitors may have vagotonic effects on the sinoatrial and 
atrioventricular nodes. This effect may manifest as bradycardia or heart block in patients both with and without known underlying 
cardiac conduction abnormalities. Syncopal episodes have been reported in association with the use of ARICEPT”. Gastrointestinal 
Conditions: Through their primary action, cholinesterase inhibitors may be expected to increase gastric acid secretion due to increased 
cholinergic activity. Therefore, patients should be monitored closely for symptoms of active or occult gastrointestinal bleeding, especially 
those at increased risk for developing ulcers, e.g., those with a history of ulcer disease or those receiving concurrent nonsteroidal 
anti-inflammatory drugs (NSAIDS). Clinical studies of ARICEPT® have shown no increase, relative to placebo, in the incidence of 
either peptic ulcer disease or gastrointestinal bleeding. ARICEPT®, as a predictable consequence of its pharmacological properties, 
has been shown to produce diarrhea, nausea and vomiting. These effects, when they occur, appear more frequently with the 10 mg/day 
dose than with the 5 mg/day dose. In most cases, these effects have been mild and transient, sometimes lasting one to three weeks, 
and have resolved during continued use of ARICEPT”. Genitourinary: Although not observed in clinical trials of ARICEPT®, 
cholinomimetics may cause bladder outflow obstruction. Neurological Conditions: Seizures: Cholinomimetics are believed to 
have some potential to cause generalized convulsions. However, seizure activity also may be a manifestation of Alzheimers Disease 
Pulmonary Conditions: Because of their cholinomimetic actions, cholinesterase inhibitors should be prescribed with care to patients 
witha history of asthma or obstructive pulmonary disease. PRECAUTIONS Drug-Drug Interactions (see Clinical Pharmacology: 
Clinical Pharmacokinetics: Drug-drug Interactions) Effect of ARICEPT” on the Metabolism of Other Drugs: No in vivociinical 
trials have investigated the effect of ARICEPT” on the clearance of drugs metabolized by CYP 3A4 (e.g. cisapride, terfenadine) or by 
CYP 2D6 (e.g. imipramine). However, in vitro studies show a low rate of binding to these enzymes (mean K, about 50-130 uM), 
that, given the therapeutic plasma concentrations of donepezil (164 nM), indicates little likelihood of interference. Whether ARICEPT” 
has any potential for enzyme induction is not known. Formal pharmacokinetic studies evaluated the potential of ARICEPT” for interaction 
with theophylline, cimetidine, warfarin, digoxin and ketoconazole. No effects of ARICEPT® on the pharmacokinetics of these drugs 
were observed. Effect of Other Drugs on the Metabolism of ARICEPT ®: Ketoconazole and quinidine, inhibitors of CYP450, 
3A4 and 2D6, respectively, inhibit donepezil metabolism in vitro. Whether there is a clinical effect of quinidine is not known. Ina 7- 
day crossover study in 18 healthy volunteers, ketoconazole (200 mg q.d.) increased mean donepezil (5 mg q.d.) concentrations (AUC. 
24 aNd C4.) Dy 36%. The clinical relevance of this increase in concentration is unknown. Inducers of CYP 2D6 and CYP 3A4 (e.g., 
phenytoin, carbamazepine, dexamethasone, rifampin, and phenobarbital) could increase the rate of elimination of ARICEPT”. Formal 
pharmacokinetic studies demonstrated that the metabolism of ARICEPT” is not significantly affected by concurrent administration 
of digoxin or cimetidine. Use with Anticholinergics: Because of their mechanism of action, cholinesterase inhibitors have the 
potential to interfere with the activity of anticholinergic medications. Use with Cholinomimetics and Other Cholinesterase 
Inhibitors: A synergistic effect may be expected when cholinesterase inhibitors are given concurrently with succinylcholine, 
similar neuromuscular blocking agents or cholinergic agonists such as bethanechol. Carcinogenesis, Mutagenesis, Impairment 
of Fertility No evidence of a carcinogenic potential was obtained in an 88-week carcinogenicity study of donepezil hydrochloride 
conducted in CD-1 mice at doses up to 180 ma/ka/day (approximately 90 times the maximum recommended human dose on a 
mag/m basis), or ina 104-week carcinogenicity study in Sprague-Dawley rats at doses up to 30 ma/kg/day (approximately 30 times 
the maximum recommended human dose on a mg/m basis). Donepezil was not mutagenic in the Ames reverse mutation assay in 
bacteria, or ina mouse lymphoma forward mutation assay in vitro. In the chromosome aberration test in cultures of Chinese hamster 
lung (CHL) cells, some clastogenic effects were observed. Donepezil was not clastogenic in the in vivo mouse micronucleus test 
and was not genotoxic in an in vivounscheduled DNA synthesis assay in rats. Donepezil had no effect on fertility in rats at doses up 
to 10 mg/kg/day (approximately 8 times the maximum recommended human dose on a mg/m basis). Pregnancy Pregnancy 
Category C: Teratology studies conducted in pregnant rats at doses up to 16 ma/ka/day (approximately 13 times the maximum 
recommended human dose on a mg/m’ basis) and in pregnant rabbits at doses up to 10 ma/kg/day (approximately 16 times the 
maximum recommended human dose on a mg/nr basis) did not disclose any evidence for a teratogenic potential of donepezil. However, 
ina study in which pregnant rats were given up to 10 mg/kg/day (approximately 8 times the maximum recommended human dose 
onamog/mr basis) from day 17 of gestation through day 20 postpartum, there was a slight increase in still births anda slight decrease 
in pup survival through day 4 postpartum at this dose; the next lower dose tested was 3 ma/ka/day. There are no adequate or well- 
controlled studies in pregnant women. ARICEPT® should be used during pregnancy only if the potential benefit justifies the potential 
risk to the fetus. Nursing Mothers It is not known whether donepezil is excreted in human breast milk. ARICEPT® has no 
indication for use in nursing mothers. Pediatric Use There are no adequate and well-controlled trials to document the safety and 
efficacy of ARICEPT® in any illness occurring in children. Geriatric Use Alzheimers disease is a disorder occurring primarily in 
individuals over 55 years of age. The mean age of the patients enrolled in the clinical studies with ARICEPT” was 73 years; 80% of 
these patients were between 65 and 84 years old and 49% of the patients were at or above the age of 75. The efficacy and safety data 
presented in the clinical trials section were obtained from these patients. There were no clinically significant differences in most adverse 
events reported by patient groups =65 years old and <65 years old. ADVERSE REACTIONS Adverse Events Leading to 
Discontinuation The rates of discontinuation from controlled clinical trials of ARICEPT” due to adverse events for the ARICEPT" 
5 mg/day treatment groups were comparable to those of placebo-treatment groups at approximately 5%. The rate of discontinuation 
of patients who received 7-day escalations from 5 mg/day to 10 mg/day, was higher at 13%. The most common adverse events leading 
to discontinuation, defined as those occurring in at least 2% of patients and at twice the incidence seen in placebo patients, are shown 
in Table 1 


Table 1. Most Frequent Adverse Events Leading to Withdrawal 
from Controlled Clinical Trials by Dose Group 


Dose Group Placebo 5 mg/day ARICEPT° 10 mg/day ARICEPT” 
Patients Randomized 355 350 315 
Event/% Discontinuing 

Nausea 1% 1% 3% 

Diarrhea 0% <1% 3% 

Vomiting <1% . <1% 2% 


Most Frequent Adverse Clinical Events Seen in Association with the Use of ARICEPT® The most common adverse 
events, defined as those occurring at a frequency of at least 5% in patients receiving 10 ma/day and twice the placebo rate, are largely 
predicted by ARICEPT®’s cholinomimetic effects. These include nausea, diarrhea, insomnia, vomiting, muscle cramp, fatigue and 
anorexia. These adverse events were often of mild intensity and transient, resolving during continued ARICEPT® treatment without 
the need for dose modification. There is evidence to suggest that the frequency of these common adverse events may be affected by 
the rate of titration. An open-label study was conducted with 269 patients who received placebo in the 15 and 30-week studies. These 
patients were titrated to a dose of 10 mg/day over a 6-week period. The rates of common adverse events were lower than those seen 
in patients titrated to 10 mg/day over one week in the controlled clinical trials and were comparable to those seen in patients on 5 
ma/day. See Table 2 for a comparison of the most common adverse events following one and six week titration regimens 


Table 2. Comparison of Rates of Adverse Events in Patients 
Titrated to 10 mg/day Over 1 and 6 Weeks 


No titration One week titration Six week titration 
Adverse Event Placebo 5 mg/day 10 mg/day 10 mg/day 
(n=315) (n=311) (n=315) (n=269) 
Nausea 6% 5% 19% 6% 
Diarrhea 5% 8% 15% 9% 
Insomnia 6% 6% 14% 6% 
Fatigue 3% 4% 8% 3% 
Vomiting 3% 3% 8% 5% 
Muscle cramps 2% 6% 8% 3% 
Anorexia 2% 3% 1% 3% 


Adverse Events Reported in Controlled Trials The events cited reflect experience gained under closely monitored conditions 
of clinical trials in a highly selected patient population. In actual clinical practice or in other clinical trials, these frequency estimates 
may not apply, as the conditions of use, reporting behavior, and the kinds of patients treated may differ. Table 3 lists treatment emergent 
signs and symptoms that were reported in at least 2% of patients in placebo-controlled trials who received ARICEPT® and for which 
the rate of occurrence was greater for ARICEPT” assigned than placebo assigned patients. In general, adverse events occurred more 
frequently in female patients and with advancing age 
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Table 3. Adverse Events Reported in Controlled Clinical Trials in at Least 2% of Patients 
Receiving ARICEPT” and at a Higher Frequency than Placebo-treated Patients } 


Body System/Adverse Event Placebo ARICEPT® 
(n=355) (n=747) 

Percent of Patients with any Adverse Event 72 74 
Body as a Whole 

Headache 9 10 

Pain, various locations 8 9 

Accident 6 ff 

Fatigue 3 5 
Cardiovascular System 

Syncope 1 2 
Digestive System 

Nausea 6 "1 

Diarrhea S 10 

Vomiting 3 5 

Anorexia 2 4 
Hemic and Lymphatic System 

Ecchymosis 3 4 
Metabolic and Nutritional Systems 

Weight Decrease 1 3 
Musculoskeletal System 

Muscle Cramps 2 6 

Arthritis 1 2 
Nervous System 

Insomnia 6 9 

Dizziness 6 8 

Depression <1 3 

Abnormal Dreams 0 3 

Somnolence <1 2 
Urogenital System 

Frequent Urination 1 2 


Other Adverse Events Observed During Clinical Trials ARICEPT” has been administered to over 1700 individua 
Clinical trials worldwide. Approximately 1200 of these patients have been treated for at least 3 months and more than 1000 
have been treated for at least 6 months. Controlled and uncontrolled trials in the United States included approximately 900) 
In regards to the highest dose of 10 mg/day, this population includes 650 patients treated for 3 months, 475 patients tres 
months and 116 patients treated for over 1 year. The range of patient exposure is from 1 to 1214 days. Treatment emerau 
and symptoms that occurred during 3 controlled clinical trials and two open-label trials in the United States were recorded af 
events by the clinical investigators using terminology of their own choosing, To provide an overall estimate of the proportion of ir 
having similar types of events, the events were grouped into a smaller number of standardized categories using a modified G 
dictionary and event frequencies were calculated across all studies. These categories are used in the listing below. The 
represent the proportion of 900 patients from these trials who experienced that event while receiving ARICEPT? All adve . 
occurring at least twice are included, except for those already listed in Tables 2 or 3, COSTART terms too general to be inf 
or events less likely to be drug caused. Events are classified by body system and listed using the following definitions: frequen 
events—those occurring in at least 1/100 patients; infrequent adverse events—those occurring in 1/100 to 1/1000 patie 
adverse events are not necessarily related to ARICEPT” treatment and in most cases were observed at a similar free 
placebo-treated patients in the controlled studies. No important additional adverse events were seen in studies conducted 
United States. Body as a Whole: Frequent: influenza, chest pain, toothache; /nfrequent:fever, edema face, periorbital eden 
hiatal, abscess, cellulitis, chills, generalized coldness, head fullness, listlessness. Cardiovascular System: Frequent: hyp 
vasodilation, atrial fibrillation, hot flashes, hypotension; /nfrequent angina pectoris, postural hypotension, myocardial infat 
block (first degree), congestive heart failure, arteritis, bradycardia, peripheral vascular disease, supraventricular tachycardia, 
thrombosis. Digestive System: Frequent fecal incontinence, gastrointestinal bleeding, bloating, epigastric pain; /nfrequenté 
gingivitis, increased appetite, flatulence, periodontal abscess, cholelithiasis, diverticulitis, drooling, dry mouth, fever sore: 
irritable colon, tongue edema, epigastric distress, gastroenteritis, increased transaminases, hemorrhoids, ileus, increased thirst 
melena, polydipsia, duodenal ulcer, stomach ulcer. Endocrine System: /nfrequent: diabetes mellitus, goiter. Het 
Lymphatic System: /n/requent: anemia, thrombocythemia, thrombocytopenia, eosinophilia, erythrocytopenia. Metab 
Nutritional Disorders: Frequent: dehydration; Infrequent: gout, hypokalemia, increased creatine kinase, hyperalycems 
increase, increased lactate dehydrogenase. Musculoskeletal System: Frequent: bone fracture; Infrequent: muscle wea 
fasciculation. Nervous System: Frequent: delusions, tremor, irritability, paresthesia, aggression, vertigo, ataxia, increas 
restlessness, abnormal crying, nervousness, aphasia; Infrequent: cerebrovascular accident, intracranial hemorrhage, 
ischemic attack, emotional lability, neuralgia, coldness (localized), muscle spasm, dysphoria, gait abnormality, hypertonia, 
neurodermatitis, numbness (localized), paranoia, dysarthria, dysphasia, hostility, decreased libido, melancholia, emotional wi 
nystagmus, pacing. Respiratory System: Frequent: dyspnea, sore throat, bronchitis; Infrequent epistaxis, post mh 
pneumonia, hyperventilation, pulmonary congestion, wheezing, hypoxia, pharyngitis, pleurisy, pulmonary collapse, sleep apne 
Skin and Appendages: Frequent pruritus, diaphoresis, urticaria; /nfrequent dermatitis, erythema, skin discoloration, h 
alopecia, fungal dermatitis, herpes zoster, hirsutism, skin striae, night sweats, skin ulcer. Special Senses: Frequent: cal 
irritation, vision blurred; /nfrequent: dry eyes, glaucoma, earache, tinnitus, blepharitis, decreased hearing, retinal hemo 
externa, otitis media, bad taste, conjunctival hemorrhage, ear buzzing, motion sickness, spots before eyes. Urogenital 
Frequent urinary incontinence, nocturia; Infrequent: dysuria, hematuria, urinary urgency, metrorrhagia, cystitis, enuresi 
hypertrophy, pyelonephritis, inability to empty bladder, breast fibroadenosis, fibrocystic breast, mastitis, pyuria, renal failure 
Postintroduction Reports Voluntary reports of adverse events temporally associated with ARICEPT” that have been rece 
market introduction that are not listed above, and that there is inadequate data to determine the causal relationship with the dn ‘i 
the following: abdominal pain, agitation, cholecystitis, confusion, convulsions, hallucinations, heart block (all types), hemaly / 
hepatitis, hyponatremia, neuroleptic malignant syndrome, pancreatitis, and rash. OVERDOSAGE Because strategiey 
management of overdose are continually evolving, it is advisable to contact a Poison Control Center to hl 
the latest recommendations for the management of an overdose of any drug. As in any case of overdose, general 
measures should be utilized. Overdosage with cholinesterase inhibitors can result in cholinergic crisis characterized by Seve i 
vomiting, salivation, sweating, bradycardia, hypotension, respiratory depression, collapse and convulsions. Increasing muscle 
is a possibility and may result in death if respiratory muscles are involved. Tertiary anticholinergics such as atropine mel 
as an antidote for ARICEPT® overdosage. Intravenous atropine sulfate titrated to effect is recommended: an initial dose of 
mg |V with subsequent doses based upon clinical response. Atypical responses in blood pressure and heart rate have Deals” 
with other cholinomimetics when co-administered with quaternary anticholinergics such as glycopyrrolate. It is not knows Ine 
ARICEPT” and/or its metabolites can be removed by dialysis (hemodialysis, peritoneal dialysis, or hemofiltration). Dose-tel 
of toxicity in animals included reduced spontaneous movement, prone position, staggering gait, lacrimation, clonic 004 j iit Fe 
F 





















































depressed respiration, salivation, miosis, tremors, fasciculation and lower body surface temperature. DOSAGE AND ADMINIS 

The dosages of ARICEPT” shown to be effective in controlled clinical trials are 5 mg and 10 mg administered once per day.” 
dose of 10 mg did not provide a statistically significantly greater clinical benefit than 5 mg. There is a suggestion, howeN 
upon order of group mean scores and dose trend analyses of data from these clinical trials, that a daily dose of 10 mg of." 
might provide additional benefit for some patients. Accordingly, whether or not to employ a dose of 10 mg is a matter of |, 
and patient preference. Evidence from the controlled trials indicates that the 10 mg dose, with a one week titration, is likely to Be 
with a higher incidence of cholinergic adverse events than the 5 mg dose. In open label trials using a 6 week titration, the iw 
of these same adverse events was similar between the 5 mg and 10 mg dose groups. Therefore, because steady state isne 
for 15 days and because the incidence of untoward effects may be influenced by the rate of dose escalation, treatment) 
of 10 mq should not be contemplated until patients have been on a daily dose of 5 mg for 4 to 6 weeks. ARICEPT®/ARIC 
should be taken in the evening, just prior to retiring. ARICEPT®/ARICEPT® ODT can be taken with or without food. Allow 
ODT tablet to dissolve on the tongue and follow with water. 
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Hus month’s Dragon 
bat Festival is a rush 
F spectators too 


a WOLF 
STOGRAPH BY JEAN JARVIS 





— sees 


The gun goes off and six dragon boats dart forward, propelled by 22- 
person crews moving in unison, like so many 45-foot-long, multilimbed 
beasts. Drummers pound a fast-paced beat that drowns out the sound of 
paddles cutting through the water, and the crowd goes nuts. 

Welcome to the 10th Annual San Francisco International Dragon 
Boat Festival, held this August 27 and 28 at Treasure Island and expect- 
ed to be the biggest ever. 

Hans Wu, race director (and former president) of the California 
Dragon Boat Association and captain of San Francisco’s Dragon War- 
riors team, says dragon boat racing is the ideal spectator sport because 
it’s so adrenaline charged. It’s a sprint sport, happening over just 500 
meters, taking just over 2 minutes. It’s also a sensory sport. “You have 
sounds: the boat going through the water, the drummers, people 
yelling,” he says. “And visuals: the colors of the boats—each one indi- 
vidually painted—and the dynamics and motion of so many people 
moving together. And even smells: all the good food from the festival. 
It’s a lot of sensory input at once.” 

And it’s free to watch! 

INFO: Visit www.sfdragonboat.com for more information on this year’s dragon 
boat festival. #* 
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A drum sets 
the pace as 
two boats on 
the San Fran- 
cisco Dragon 
Werriors team 
practice side 
by side at 
Lake Merced. 
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| A sourdough story at 
| 


| | Francisco original. More Broadway than bread 
i shop, the showy new addition to Fisherman’s 
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SUNSET RECOMMENDS 


Bay bread 


Fisherman’s Wharf 


Next time that summer fog’s got you feeling 
blue, cheer up with a trip to Boudin at the 
Wharf, the new flagship outpost of the San 


Wharf has bakers kneading, throwing, and 
| shaping hundreds of loaves of sourdough bread 





in front of tall picture windows that allow one 


and all to watch. 
Bistro Boudin 
($$$$; lunch 


and dinner daily, 


| Five dollars buys you a 
brunch Sat-Sun); 


tour of the 5,000-square-foot 
demonstration bakery and a 
visit to a museum of San 
Francisco history, where 
bakers will explain how the 
city’s foggy weather has kept 
the sourdough starter alive 
and well since 1849. Spend 
more at the retail shop, the heated cafe, or the 
| upstairs bistro, which looks out at Alcatraz and 
the bay. Or, for free, stand outside and chat 
with the bakers, who are wired for sound. 
| They'll tell you the fog’s not such a bad thing— 





Boudin Café ($; 8 
a.m.-9 p.m. daily); 
museum and tasting 
(10-7 daily; $5). 160 
Jefferson St., Pier 
43'/2, San Francisco; 
415/928-1849. 





especially for loaves of sourdough. —A.w. 


FIVE GREAT... 
Bay Area tiki bars 
EMERYVILLE 


Trader Vic's. Tiki 
goes classy at Victor 
Bergeron’s legendary 
string of restaurant- 
lounges. Try the new- 
ly reopened San 
Francisco outpost. 
$$$. Emeryville: 

9 Anchor Dr.; 510/ 
653-3400. Palo Alto: 
4261 El Camino Real; 
650/849-9800. San 
Francisco: 555 Gold- 
en Gate Ave.; 415/ 
775-6300. 


OCAKLAND 


Conga Lounge. 
Rockridge’s Cafe 
Rustica has turned 
its upstairs into a 
dreamy retro-tiki rec 
room: cool tunes, fun 
fishnet decor, and 
drinks like the rum- 
and banana liqueur— 
based Gilligan’s 
Island ($6). Bonus: 
excellent pastas ($). 
Closed Mon. 5422 
College Ave.; 510/ 
463-2681. 


SAN FRANCISCO 
The Tonga Room 
and Hurricane 


Bar. Still the gold 
standard of tropical 
bars, with its ship- 
wreck decor, faux 
thunderstorms, and 
tasty rum drinks. 
$$$; cover charge 
($3 Sun, Wed, Thu; 
$5 Fri-Sat) after 8. 
The Fairmont San 
Francisco, 950 Mason 
St.; 415/772-5278. 
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SAN FRANCISCO 


Trad’r Sam. 


It takes a potent 
drink—say a Hawai- 
ian Volcano ($15) or 
a Surfer on Acid 
($6.50)—to cut 
through the Rich- 
mond neighborhood's 
foggy chill. Trad’r 
Sam has been sery- 
ing them up for more 
than 60 years. Cash 
only. 6150 Geary 
Blvd.; 415/221-0773. 


Mpuer ac 
BAe 
1 a 
Hs pas 
SAN JOSE pale c 


Martini Monk}! tte 
Oddly, it’s in San ¥ %, ay) 
Jose’s airport. But) Hof 
who says decader') 

drinks and bambo) lis. 
decor won't trans|%}\j35 | 
you to paradise— | Were 
even while you're 
waiting for a flight ‘Ng, 
Denver? 1661 Airpy he) 
Blvd., Terminal C; iv i 
408/925-9376. i als 
PETER FISH, pda: 
LISA TAGGART, ean, 


AND A.W. Clik 





ROFILE 
fe 


teractive artist 


uilding a design store—and a community 


parents used to joke that I was the only child they didn’t 
about when I was quiet,’ says Sherry Olsen. “I'd be playing 
ound and cooking in the kitchen and my grandmother would 

igh and say, ‘Oh yes, Sherry’s definitely an artist. She’s making 
en Oatmeal!’” 

‘Now best known for her graphic porcelain tableware and rustic 
nd-painted stoneware—yes, some in shades of green—Olsen is 

ll playing around with different media. Visit her sunny Berkeley 
op to see large-scale silk-screened prints and a one-of-a-kind 

ite silk dress with a hand-painted botanical pattern. She’s even 
ne designs on chocolate in conjunction with chocolatier 

ichael Recchiuti. 
amily members 

e been frequent 
Jaborators as well: 
sen’s dishes and 
leware are laid out 
hand-hewn tables 
ut by her late father, 
arpenter. His rough, 
ney-colored wood 
lares suit the twig 

1 swirl shapes on 
en’s bowls and 
ters. And her 

ther adds colorful, 
icate collages on top of Olsen’s recycled- 






























Sherry Olsen at her Peay) . Be 


SO Shop (11-6 


per greeting cards. Wed-Sun and 
i. : : by appointment; 
Chis past spring, Olsen went in for the 3167 College Ave., 


Berkeley; www. 
sherryolsen.net or 


510/923-0362) 


imate collaborative effort, inviting a hand- 
of other artists—including a jewelry de- 
her, an industrial designer, and a paper 
"@st—to form a co-op at her store. The teamwork, she finds, fuels 
“iryone’s creative spirit. “When I was younger, I thought ee an 
st was like Vincent van Gogh—that it was all tragic and alone .. 
we're all very for each other. We’re always bringing each 
“ler magazines and ideas for things to make or ways to reach 

re people with the shop. I’ve been super grateful for that.” 

0 what’s the common denominator? “I just want things to have 
if | handcrafted feeling. I want people to get inspired here—to go 
gine and want to make something.” For more of Sherry Olsen’s dishes, 

v ‘Gu the Look” on page 68. —ABIGAIL PETERSON 
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INTRODUCES... 


Sune 


Living101 


YOUR GUIDE TO 


Apartment style on a dime p.2s 
Quick dinners p.ss Die-hard plants ». 22 
Wine tasting for beginners p. 4s 


Available 
on newsstands 


August 9 


Know a recent 
college grad? Living 101 
makes a great gift. 
Call 800/274-6800 to 
order a copy ($3.99). 


Sneak preview 
www.living101mag.com 






































HOW A MORE POWERFUL ENGINE 
HELPED FUEL ECONOMY CLIMB. 


_An engine with 40 more horsepower 
getting better gas mileage?* The Ford 
Expedition’s new 300-horsepower 
Pere aeRO SAA NOL or 
it happen. This is the most powerful 
Vato aaveyimn ie (<1 pr-nm(el(-1g| arenes ce 1k) ala led [goa ei 
ever in an Expedition. The only thing ae 
more amazing is your next Se i 
Vitis Felecia com. ice 








EXPEDITION 


Mer ace Ca Terre Let 











*EPA estimated 14 city/18 hwy mpg. 
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Island hop 


Antique discoveries are just 
the beginning in Alameda 


Thousands swarm the island of Alameda’s monthly flea market 
(officially called the Alameda Point Antiques and-Collectibles 
Faire) for the Bay Area’s best vintage shopping. And a new 
series of talks for collectors adds to the momentum. But few 
enthusiasts know there’s more snacking and shopping to be 
had on Park Street, just a short drive from the market. It’s a 
discovery akin to Bauerware in the $1 box: You can connect 


iw Te as | 
with the past in a delicious way at the state’s oldest continuously = 4 } , eae 


operating bakery, Boniere, or head down the street for home- aa Ma : 4 
made ice cream. ‘There’s also a super skin-care boutique, a Flea market finds 
new Italian restaurant, and a pretty little flower shop—lots sa 
of good reasons to linger on the island. 


SE Alameda Point Antiques and Collectibles Faire. 
wat: More than 800 booths offer a vast variety of antiques, 
from garden furniture, dishes, and lamps to whimsical objects, 
tools, and games. Everything is at least 20 years old. wHen: First 
Sunday of the month (Aug 7, Sep 4, Oct 2). How mucu: $15 
6-7:30 a.m.; $10 7:30-9 a.m.; $5 after 9 a.m. wHere: Alameda 
Point, Main St. and Atlantic Ave.; www.antiquesbybay.com or 
510/522-7500. 


Alameda. ~~ ge: 
fone Atlantic (61) 
8 \ 


To reach Alameda 


Sumbody. wat: Handmade, eco-conscious, scented skin- bias eh take ee 
. . ube an urn ri a 

care products, from lotions to bath bombs. wHen: Open daily. Atlante Ce se Park St. 

wHere: 1350 Park St.; 510/523-2639. from Alameda Point, take 


, : ‘ Atlantic east; turn right at eel 
Mints. wHat: Flowers, cards, and pots, in a tiny new shop. Webster StalemfanEtee . 


wHEN: Open daily. wHere: 1336A Park St.; 510/749-0683. nal Ave., and left at Park. 


TEM ArtiFacts. wHat: Talks on collecting specialties, from 
Craftsman furniture to Elvis memorabilia. wHEN: 3-5 p.m. first 
Sunday of the month. How mucu: $7. wHere: 2700 Saratoga St., 
in the old Alameda Naval Air Station’s restored art deco movie 
house; 510/835-6187. 


S2NP C’era Una Volta. wHat: New eatery has classic Cal-Ital 
menu. WHEN: Lunch Tue-Fri, dinner Wed-Sat, brunch Sun. 
How muCH: $$. wHERE: 1332 Park St., Ste. D; 510/769-4828. 


Boniere Bakery. wHat: Sumptuous cakes and tortes at a 
127-year-old bakery. wen: Mon-Sat. were: 1417 Park St.; 
510/522-0110. 


Tucker's Supercreamed Ice Cream. wuart: ‘Tasty creamy treats 
for hot afternoons in a historic building. wHen: Open daily. 
wHeRE: 1349 Park St.; 510/522-4960. —LISA TAGGART 


Flowers at DSB 
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1.Visit www.SunsetGetaways.com 2.Call 800-967-3189] | | 
3. Mail the attached post-paid card 4. Fax 888-847-6035) 
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D receive all information on 

| State or category, circle the 
tate or category number. 


a1 American Bald Eagle 
_ Festival 


2 Arizona 


10: Flagstaff Convention and 
| Visitors Bureau 


Grand Canyon Red 


i: ‘Feather Lodge 
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tos Adventure Sailing aboard 
the Californian 

Anaheim Hilton 


Aquarium of the Pacific 


jio8 Bailey Creek Cottages 


Bailey Properties Inc. 
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and Casino 
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133 Long Beach Museum of Art 
134 Mammoth California 

135 Marriotts of California 

136 Martin Resorts 

137 Mendocino County Alliance 
138 Miranda Gardens Resort 
139 Mission Inn Riverside 

140 Monarch Cove Inn, Capitola 
141 Napa Premium Outlets 

142 Napa Valley Wine Train 


143 North Lake Tahoe Resort 
Association 


144 Northern California 
Attractions Association 


145 Paramount's Great America 
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Bureau 
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Visitors Bureau 
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Exploratorium 
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Boardwalk 
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Association 


155 Seabird Lodge 


156 Sierra Railroad Dinner 
Train 


157 Sunset Inn 


158 Tahoe Reno International 
Film Festival 


159 The Carlton Hotel 
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Racquet Club 


161 The Wax Museum at 
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162 Truckee Donner Chamber 
of Commerce 


163 Vallejo Convention & 
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Convention Bureau 


165 Wente Vineyards 
166 Winchester Mystery House 


Canada 
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Hawaii 
168 Apple Vacations 


169 Big Island Visitors Bureau 
17o Destination Lanai 
171 Destination Resorts Hawaii 


172 Hawai'i - The Islands 
of Aloha 


173 Hawaiian Airlines 
174 Kaanapali Beach Hotel 
175 Kailua Surf & Sand 


176 Ma’alaea Bay Realty & 
Rentals, LLC 


177 Mahana at Kaanapali 
178 Mana Kai Maui 

179 Maui Hill 

180 Maui Kai Resort 

181 Maui, The Magic Isles 


182 Molokai Visitors 
Association 


183 Napili Kai Beach Resort 
184 Napili Point Resort 
185 Napili Surf Beach Resort 


186 Noelani Condominium 
Resort 


187 Outrigger Hotels & Resorts 
ise Park Shore Waikiki 

is9 Prince Resorts Hawaii 

190 Puroast Coffee 


191 Renaissance llika Waikiki 
Hotel 


192 Sullivan Properties 
193 SunQuest Vacations 
194 The Island of O'ahu 


Houseboats 
195 Houseboats.com 


idaho 
196 Idaho Travel Council 


international 
197 S&S Tours 


Montana 
198 Montana's Glacier Country 


Nevada 

199 Carson City 

200 Cowboy Country 
201 Elko 


202 Nevada Commission 
on Tourism 


203 The Solitudes - Pioneer 
Territory 


204 Virginia City 

205 West Wendover 

206 New Mexico 

207 Albuquerque Tricentennial 
208 Dan Dee Cabins 

209 Pueblo Bonito B & B 


Oregon 
210 Bend/Sunriver, Oregon 


21 Central Oregon Real Estate 
for Sale 


212 Clackamas Heritage 
Partners 


213 Coldwell Banker Oregon 
Coast Realty 


214 Coos Bay North Bend 
Promotion Committee 


215 Grants Pass Visitor 
Information 


216 Hellgate Jetboat 
Excursions 


217 Lane County Oregon 
Visitor Information 


21s Medford Visitor's Bureau 


219 Oregon Coast Visitors 
Assocition 


220 Oregon Shakespeare 
Festival 


221 Oregon's Mt. Hood Territory 
222 OregonWineCountry.org 
223 Riverhouse Resort 

224 Rogue Regency Inn 


225 Roseburg - Land of 
Umpqua 


226 Running Y Ranch Resort 


227 Seven Feathers Hotel & 
Casino Resort 


228 Southern Oregon Visitors 
Association 


229 Travel Oregon 


Recreational Vehicles 
230 Go RVing (RVIA) 


231 Travel Services 
232 Fiji Escapes Travel 
233 Holiday Timeshare Resales 


234 Tours/Cruises/Railroads 

235 Amtrak 

236 Norwegian Cruise Line 

237 Victoria Clipper/Clipper 
Vacations 

238 Utah 


239 Park City Chamber 
of Commerce 


240 Moab Area Travel Council 


Washington 
241 Grant County 


242 Greater Edmonds Chamber 
of Commerce 


243 Hotel Bellwether 


244 Mount Rainier Guest 
Services 


Visit www.SunsetGetaways.com for more information. 


245 Okanogan County 
Tourism Council 


246 Renton Chamber of 
Commerce 


247 Seattle's Favorite 
Attractions 


248 Snohomish County 
Tourism Bureau 


249 Tri-Cities Visitors Bureau 
250 Visit Rainier 
251 Washington State Tourism 


252 Winthrop Chamber 
of Commerce 


253 Yakima Valley Convention & |} || 


Visitors Bureau 


254 Wyoming 


255 Buffalo Bill's Historical 
Museum 


256 Cody, Wyoming 
257 Gros Ventre River Ranch 


Home 

258 American Light Source 
259 Andersen Windows 

260 Azek Trimboards 

261 Carlisle Wide Plank Floors 


262 James Hardie 
Building Products 


263 Karastan 

264 Kelly-Moore Paint Co. 
265 Marvin Windows 

266 Metal Roofing Alliance 
267 Mohawk Flooring 


268 Retractable IT! Patio 
Covers & Awnings 


269 Sentry Table Pad Co. 
270 The Iron Shop 


271 Trex - Composite decking 
and railing 


Garden 

272 Endless Pools 
273 Snorkel Stove 
274 Step Stone, Inc. 


275 Vixen Hill 
Manufacturing Co. 
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Your skin has collected 3 lifetime of Sun 
memories, Jf you've seen 


e dermatologist Learn all you can about treat 

Ce ee about those rough, scaly, Sun-damaged Actinic Keratosis (Al | 
x ee Spots on your head or I| Call for your free i 
Gee Actinic Keratosis (Ak), you know there Sun & Skin Information Kita 
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| | eee And that lef} untreated, Ak could 
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Even small yards can live large if you plan them well. A firepit and 
‘That’s what Marla and Chuck O’Connell found out when pond set the 


; : one: mood in the 
they asked landscape designer Nick Williams to renovate cream dae 


their garden in Woodland Hills, California. “We didn’t like den. Behind 





to go outside,” says Chuck of the boring lawn-and-concrete _ the seat wall, 
Se Chuck O’Con- 


nell’s old 
shrubbery around the house. “We needed [the garden] to surfboards, 
be livable.” including 


ane 7 : 5 his first — 
Wiuliams’s solution: Add a series of patios around the Rgiaeot 


front yard that opened to the street, and the tangle of 


: - . 1,550-square-foot house and link them together, charm Hansen— 
string of outdoor rooms bracelet—style, with paths. Provide privacy with fences, lean against 
j 


i 
{ 
f 
. 
a 
/ 


, elliceet cmd wall: ahicedcole ee eth Greig the rear 
kes every inch count tre ises, and well-place plants, evening rama with irepits mabe. 
and night lighting. And bring in fountains for the soothing 

BBETER O. WHITELEY sound of water. 


POGRAPHS BY STEVEN GUNTHER Now the O’Connells have multiple places in which 


to relax, dine, or entertain at any time of day. ‘The new 
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GARDEN | vesicn 


breakfast and entry patios, all-season 
patio, evening garden, spa garden, 

and side-yard barbecue area allow the 
couple to live all over their lot. ‘The 
house opens on three sides to a garden 
that provides ample room for large and 


small gatherings. 


Front yard 

Williams converted a large front-lawn 
area into a generous courtyard with a 
small gas-fed firepit and stone seat 
wall, and extended the original porch 
off the front door into the courtyard. 
He added downlights to the porch, 
and fenced in the entire front area to 
provide privacy from the street. 
Because the courtyard receives morn- 
ing sun, it doubles as a breakfast patio. 
“It’s a great place for morning coffee 
and reading the paper,” says Chuck. 
And on warm summer nights, it often 
becomes an outdoor dining room. 


Rear yard 


An 11- by 20-foot covered patio with 
an outdoor fireplace opens off the back 
of the house. “We use it every night 
we are home—rain or shine,” says 
Chuck. Arbors cover the patio and 
help shade the house’s exterior wall. 

Just beyond the patio, a firepit and 
seat wall preside over the evening gar- 
den and adjacent pond. In the back- 
yard’s left corner 1s the spa. 


Side yards 

Along the bedroom side of the house, 
a gravel path meanders through a 
private, densely planted landscape. 
On the house’s opposite side, an 8- 
foot-wide side yard extends living 
space off the dimming room and kitchen. 
It includes a raised patio with an 
elevated wall fountain, and a cooking 
center with a gas barbecue im a tile- 


topped island. 


pesicn: Nick Williams & Associates, 
Tarzana, CA (www.nickwilliams 
designs.com or 818/996-4010) 
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“We told Nick to do everything to 
the garden, and he did it—and more,” 
Chuck says. “We love the blend of 


interior and exterior spaces.” 


SUNSET 
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The 
garden 
plan 


Breakfast patio. Morn- 
ing sun warms this patio 
just inside the entry 
gates, forming the ideal 
space for breakfast outdoors. 
A curving seat wall and 
firepit, and privacy from 

the street, create the right 
ambience for evening parties 
as well. 








Entry patio. Nick 
Williams extended the 
te front porch into the 
courtyard and covered the 
underside of the eaves with 
bead board. The O’Connells 
decorated the space with 
furniture and wall-mounted 
light fixtures. 


All-season patio. A 
fireplace and shelter 
overhead create an 


outdoor room that’s comfort- 
able all year. 


Evening garden. With 
another curving seat 
wall and firepit near 
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the back of the prope: 
is an intimate retreatomay 
the sun sets. A gardeliiman | 
faces a pond that's fi 
water plants. 


Spa garden. A 
wall of bouide 
a freestanding) 


table spa. Next to it, } 
added a third firepit. 


Barbecue gare} 
yards are oftel| 
functional the 


tive, but with its fou 
plantings, this area 0 | 
kitchen invites outdov #7 iY 









Design tricks 


@ Use recycled materials. 
Curving stone seat walls in 
the breakfast patio (A) and 
evening patio are built of 
recycled concrete—former- 
ly the entry walk. 


“Float” an arbor. Made 
from welded steel mesh (the 
kind used in concrete drive- 
ways), a barrel-vaulted 
arbor (B) is tensioned 
between the roof and fence 
to provide shade and privacy. 
It’s covered with a light- 
diffusing fabric and a rapid- 
ly growing vine to shield this 
west-facing wall from after- 
noon sun. 


@ 


Bring comfortable fur- 
nishings outdoors. A pair of 
mahogany chairs with thick 
cushions give the all-season 
patio (C) its cozy interior 
character. 


Highlight water features. 
The sound and sight of 
water animate the garden in 
two different areas. A tall, 
cast-concrete water sculp- 
ture (D), one of two on the 
property by Oregon artist 
Tory Williams, rises to the 
side of the entry patio. A 
rock-edged pond is a focal 
point in the evening garden. 


Add texture with stone. 
Beside the entry walk, five 
vertical, freestanding stone 
slabs (E) are set at a slight 
angle to block direct views 
into the garden from the 
street. #* 
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GARDEN | NORTHERN CALIFORNIA STYLE 


Summer 
romance 


An entry courtyard 
sets the scene for 
balmy evenings 


BY LANCE WALHEIM 
PHOTOGRAPH BY NORM PLATE 
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Finding outdoor living space on a small lot shaped like a slice of pie can 
be a challenge. But landscape designers Bob Truxell and John Valentino 
met this challenge head-on with a courtyard that serves as both an entry- 
way and an outdoor living area for a home in Fresno. Working with inte- 
rior designer John Cummings (the homeowner), they squeezed a 
contemporary, clean-lined courtyard between two house wings. A circu- 
lar fountain adds the soothing sound of water, while a built-in sofa and 
seating area give the space all the comfort of an indoor living room. 
Small recesses in the wall behind the sofa are shaped to echo the square 
planting beds flanking the fountain. 

On balmy summer nights, the courtyard takes on a romantic glow 
as candlelight illuminates white flowers. ‘Natchez’ crape myrtles fill the 
planting beds, bearing flowers during the warm months and leaves that 
turn fiery shades in fall. ‘Iceberg’ roses bloom along the walls. 

Patches of tall fescue lawn and concrete paving that’s been tinted a 
light tan expand the mingling space when the Cummings entertain. For 
more intimate gatherings, the owners and their guests can relax in the 


sitting area, then move to a nearby dining area for supper under the stars. 


LANDSCAPE DESIGN: Iruxell & Valentino Landscape Development Inc. 
(559/292-2871) pesign: Cummings and Cross (559/226-6428) #* 
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until one spring day three years later. 





Dressed 
pots 


Covered in a mosaic of 
pebbles, marbles, and 
broken tiles in comple- 
mentary colors, the pots 
in Cynthia Bolin’s San 
Diego garden are as inter- 
esting as the plants they 
contain. The designs pair 
especially well with hens 
and chicks (as shown at 
left) as well as a wide va- 
riety of other succulents. 
To create them, Bolin 
started with humble 
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Travelers to Hawaii 


Le 4 T Fic O W € r S often bring home a poate 


cutting of a tropical October 
plant as a living reminder of their trip. But few have a 12-foot- plumeria 


tall tree to show for their efforts, as do Steve Grayson and Bar- ee Me 
bara Kniz. Fifteen years ago, the San Rafael couple bought a ee tia 


plumeria cutting in the airport on Maui and, after potting it, watered on 
kept it near the fireplace during the cool months and in an 

uncovered atrium during the warm months. ‘The plant grew 
modestly but produced none of its famously fragrant flowers— mer, and ii 


Steve covered the atrium with a translucent material called 
Filon. The plumeria flourished: It required repotting twice and 
eventually rooted through its container. The couple has since 
added bromeliads, gardenia, ginger, hibiscus, other tropical 
plants, and a fountain to the atrium. —DAVID C. BECKER 
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terra-cotta pots from 
nursery. She set eachii 
on its side, steadyingd 
with four rolled towe¢ 

Using clear silicon 
bathtub caulking, sh 
affixed bits of tile anj 
pebbles to the pot, of 
section at a time. Afi} 
completing the desig) 
and letting the caulk} 
dry, she applied tile ¢j 
and left it to dry ove’ 
night. Then she appl} 
coat of waterproof s jj 
designed for granite +} 
countertops. —DEB"} 
LEE BALDWIN 
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and smell the roses...or whatever you love to grow. Tune in to DIY Network 





Our TV network has everything you need 







iys and weekends for shows that give you step-by-step instructions and tips 
dening. DIY is a useful resource, on air and online. Just think of it as a great 
t yrm of aromatherapy. 


gardening 











Official Rules 
No Purchase Necessary to Enter or Win. 
PIN-Based & International Transactions Not Eligible For Automatic Entry. 
Purchasing Will Not Increase Your Odds of Winning. 
All entries, whether submitted by using a MasterCard® card as described 
below or by mail, have an equal chance of winning. Eligibility; Sweepstakes 
open to legal residents of the 50 U.S. or the District of Columbia, 18 years of 
age or older prior to 7/1/05 who possess a valid U.S. driver's license except 
employees & their immediate families (spouses, parents, children, & siblings 
& their respective spouses) & those living in the same household of each of 
MasterCard International Incorporated (“Sponsor”), MasterCard member 
financial institutions (including but not limited to HSBC Bank, Nevada, N.A.), 
General Motors Corporation, gas station/convenience store locations, & each 
of their respective parent companies, affiliates, distributors, subsidiaries, 
retailers, dealerships, advertising/promotion agencies, & Project Support 
Team, Inc. (“P/S/T") (collectively, “Released Parties"). Sweepstakes is subject 
to all applicable federal, state, & local laws & regulations. Void where 
prohibited. How to Enter: Sweepstakes begins at 12:00:01AM Central Time 
(“CT”) on 7/1/05 & ends at 11:59:59PM CT on 9/15/05 (“Promotion Period”) 
1) Automatically receive (1) entry for each MasterCard purchase made during 
the Promotion Period; 2) Automatically receive (1) additional entry for each 
purchase made using a GM Card featuring the MasterCard logo during the 
Promotion Period; 3) Automatically receive (2) additional entries for each 
MasterCard purchase made at a gas station/convenience store location during 
the Promotion Period. Account adjustment transactions/returns, PIN-based & 
international transactions, late payment fees, over-limit or over-draft fees, 
return check fees, check re-order fees, cash advances, annual fees, &/or 
balance transfers are not considered eligible transactions for Sweepstakes 
entry. Entries from unauthorized card use or made with lost, stolen, or 
fraudulent MasterCard cards are void. Only purchases made with a 
MasterCard that is in good standing (both at time of entry & winner selection) 
& issued by a MasterCard member financial institution in the US. & that are 
processed & submitted through MasterCard International Incorporated's U.S 
transaction processing system during the Promotion Period are eligible for 
automatic entry; or 4) To enter the Sweepstakes without using a MasterCard 
& receive (4) entries, hand print your name, complete mailing address, 
telephone number, & date of birth on a plain 3" x 5" piece of paper & mail it in 
a sealed envelope to: MasterCard Win 12 Cars Sweepstakes, P.O. Box 15124, 
Bridgeport, CT 06673-5124. Enter as often as you wish by mail, but each entry 
must be mailed separately & received by 9/22/05. No photocopied, computer 
generated facsimiles, mechanically reproduced, or mass entries permitted 
Your use of your MasterCard to make a purchase &/or your submission of a 
3° x 5" mail-in entry constitutes your consent to participate in this 
Sweepstakes & your consent for Sponsor to obtain, use, & transfer your 
name, address & other information for the purpose of administering this 
Sweepstakes. Released Parties are not responsible for lost, incomplete, 
illegible, late, misdirected, stolen, postage-due, or mutilated entries or mail; 
any error, omission, interruption, defect or delay in transmission, 3rd party 
transaction classification, transaction processing, or communication; 
technical or mechanical malfunctions; failures or malfunctions of phones, 
phone lines, or telephone systems; errors in these Official Rules, in any 
Sweepstakes-related advertisements or other materials; failures of electronic 
equipment, computer hardware or software; or inaccurate entry information, 
whether caused by equipment, programming used in this Sweepstakes, 
human processing error, or otherwise. Sponsor reserves the right, in its sole 
discretion, to void any & all entries of an entrant who Sponsor believes has 
attempted to tamper with or impair the administration, security, fairness, or 
proper play of this Sweepstakes. (1) Grand Prize: Up to a total of (12) 2006 
GM cars with a maximum retail value of $30,000 each for winner & up to (11) 
family members &/or friends. The GM Family of Vehicles includes Buick, 
Cadillac, Chevrolet, GMC, HUMMER, Pontiac, Saab, & Saturn (Maximum 
Approximate Retail Value “ARV"=$360,000), Grand Prize Transfers: Winner 
must keep a minimum of (1) car for himself/herself & can transfer, without 
receiving compensation, any of the remaining (11) cars to a 3rd party(s) who 
is a legal resident of the 50 U.S. or the District of Columbia, 18 years of age 
or older prior to 7/1/05 who possesses a valid U.S. driver's license 
(“recipient”). Transfers (if any) are subject to Sponsor's final approval. Grand 
Prize Award & Restrictions: While the prize package can be awarded per 
above specifications, winner & recipient(s) (if any) may opt to apply the total 
prize ARV toward any number of cars within the GM Family of Vehicles 
provided that: 1) Final number of cars awarded does not exceed (12); 2) 
Minimum cumulative total of $240,000 from the total prize ARV is spent 
toward said cars; & 3) Maximum cumulative total prize ARV of $360,000 is 
not exceeded. If actual cumulative prize expenses are less than $360,000, the 
difference not to exceed $120,000 will be awarded to the winner in the form 
of a check & may be used to offset his/her tax burden. Winner &/or 
recipient(s) selection & receipt of 2006 GM car brands, makes & models is 
subject to availability & Sponsor's final approval. Winner &/or recipient(s) 
must have proof of insurance & a valid U.S. driver's license to take delivery of 
the car(s). Taxes, insurance, licensing, registration, title fees, acquisition fees, 
destination charges, & any options not included with the car(s) as designated 
by Sponsor, & all other expenses not specified & related to the acceptance & 
use of the car(s) are winner &/or recipient(s) sole responsibility. Each car will 
be awarded “as is” with no warranty or guarantee, either express or implied, 
other than warranties that may be provided by the manufacturer or dealer at 
their sole discretion. Prize details not specifically set forth herein are at 
Sponsor's sole discretion. Federal, state, & local taxes & all other expenses 
not specified herein are the winner's sole responsibility. Winner Selection: 
Winner will be selected in a random drawing on or about 10/20/05 from 
among all eligible entries received by P/S/T, an independent judging 
organization whose decisions will be final & binding in all matters relating to 
this Sweepstakes. Winner will be notified by telephone &/or mail. In the event 
that the potential winner is selected via a MasterCard transaction, prize will be 
awarded to the primary account holder (as determined by the MasterCard 
member financial institution’s account records & subject to said financial 
institution's timely identification of the primary account holder) named on the 
account accessed by the MasterCard used to make the entry &, in the event 
that a corporate MasterCard winning account is selected, prize will be awarded 
to the individual named on the MasterCard that is used to transact the winning 
entry (as determined by the MasterCard member financial institution's 
account records & subject to said financial institution's timely identification of 
the account holder). If awarding of prize is in conflict with corporate written 
policy or not feasible after Sponsor's good faith effort to obtain account holder 
contact information from the applicable MasterCard member financial 
institution, prize will be forfeited & an alternate winner may be selected. Odds 
of winning will depend on the number of eligible entries received 
Miscellaneous: Except as set forth above, no transfer, assignment, cash 
redemption, or substitution of prize (or portion thereof) except by Sponsor 
due to prize unavailability, & then for a prize (or applicable portion thereof) of 
>qual or greater value. Winner & each recipient will be required to execute & 
return an Affidavit of Eligibility, Liability Release & (where legal) Publicity 
Release within (3) days of issuance of notification. Non-compliance with any 
of the foregoing may result in disqualification & awarding of prize to an 
alternate winner. If prize notification letter is returned as undeliverable, winner 
will be disqualified & an alternate winner may be selected. By participating, 
ts, winner & recipient(s) (if any) agree to be bound by these Official 
& agree that: 1) Released Parties & their designees & assigns shall have 
the right & permission to use (unless prohibited by law) their name, voice, 
city/state of residence, photograph, &/or likeness for advertising &/or trade 
) other purpo any media or format now or hereafter known 








j er comper on, permission, or notification; & 2) Released 
Parties & their designees & assigns & all of their respective officers, directors, 











employees, shareholders, representatives & agents shall have no liability & 
will be held harmless for any liability, loss, injury or death to entrant or any 
other per including, without limitation, damage to personal or real 
property, due in e or in part, directly or indirectly, by reason of the 
acceptance, possession, use or misuse of the prize (including any prize 


activity related thereto or any harm or injury resulting from use of the Grand 
Prize cars) or participation in this Sweepstakes 

Winner List: For the winner's name, send a self-addressed, stamped 
envelope to be received by 11/10/05 to: MasterCard Win 12 Cars 
Sweepstakes Winner, P.O. Box 13106, Bridgeport, CT 06673-3106.©2005 
MasterCard International Incorporated. All Rights Reserved. This Sweepstakes 
is not produced, sponsored or executed by General Motors Corporation 
Sponsor: MasterCard International Incorporated, 2000 Purchase Street, 
Purchase, NY 10577 

Promoter: Project Support Team, Inc., 100 Mill Plain Road, Danbury, CT 
06811/www.projectsupport.com 



























































































































GARDEN | GREAT COMBINATION 


Bold colors and big foliage add 
my O t Dp O t tropical zest to summer gardens. 
But there’s another reason to bring 
home a few jungle-lush plants this month: Bright oranges, reds, 
and yellows are cheerful and uplifting—they make you smile. 
The festive container shown above pairs flowering maple in 


A pumpkin- 
colored wal 
is a vibrant 
backdrop fo 
the floweri 
maple’s yel 
blooms andi 


the strong 
yellow (Abutilon hybridum ‘Luteus’) with coleus in shades of ruby _ colors and 
red, deep burgundy, lime, apple green, and cream. Nine plants patterns of 
f : ; : the coleus 
fill the 18-inch-diameter pot, of painted terra-cotta. The flower- foliage. a 


ing maple was planted from a 2-gallon nursery container, the 

eight coleus plants from jumbo packs (for more color choices, 

substitute 4-inch pots). q 
Put together the planting this month (it'll take an hour or so), 

and it will thrive until first frost in cold climates, or late fall into 

winter in mild climates. Give it full sun to afternoon shade in 

mild summer climates, filtered shade in hot climates. Keep soil j 

moist but not soggy. Feed every two weeks with fish emulsion, 

or sprinkle dry, organic fertilizer over the soil several times in 

the summer. —LAUREN BONAR SWEZEY 

pesign: Bud Stuckey, Sunset test garden coordinator 
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could win 12 cars in our “Win 12 Cars Sweepstakes.” Use your MasterCard® 
ween July Ist and September 15th and you'll be automatically entered. (And you 

triple entries for every purchase at a gas station.) So keep a car for yourself, 
n figure out who your II favorite people are. Go to www.win|2cars.com. 
fe are some things money can’t buy. for everything else there’s MasterCard: 
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fol to exceed $360,000. Cars’ brand/make/model subject to change. Other restrictions apply. See adjacent page for Official Rules & complete details, 
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Events 


CARMEL VALLEY, AUG 13 


Chef walk at Earthbound 
Farm. Harvest organic herbs 
and vegetables fresh from 
the fields, then learn how 
to cook with them; the 
featured chef is Brian Curry, 
executive chef at Ristorante 
Avanti. Wear comfortable 
shoes. 10-12; $20, $5 ages 
12 and under. 7250 Carmel 
Valley Rd.; www.ebfarm.com 
or 831/625-6219. 


YUBA CITY, AUG 13 


Tomato Festival. Sample 
vine-ripe tomatoes and 
tomato dishes prepared by 
local chefs. Also enjoy live 
music, get advice from 
master gardeners, and buy 
tomato products. 4—10; free. 
Plumas St. off State 20; 
www.tomatofestival.net or 


530/218-2320. 


Clippings 


Asian vegetables. Oakland- 
based Kitazawa Seed Co. 
sells seeds of more than 250 
Asian vegetable varieties — 
from Japanese heirlooms to 
modern hybrids. Now is the 
time to order seeds of cool- 
season crops, such as ‘Beka 
Santoh’, a loose-head type 
of Chinese cabbage. www. 
kitazawaseed.com or 510/ 


595-1188. 


Native plants. Native 
Revival Nursery, in Aptos, 
sells hundreds of species 
and varieties indigenous to 
Central and Northern 
California, most of them 
described in its softcover 
book Native Revival’s A 
Gardener's Guide to 
California Native Plants ($21). 
8:30-5 Tue—Fri, 10-4 Sat- 
Sun. 2600 Mar Vista Dr., 
Aptos; www.nativerevival.com 
or 831/684-1811. 
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GARDEN | NORTHERN CALIFORNIA CHECKLIST 


What to do 


in your garden 
in August 


PLANTING 


O Basil. Plant a crop of basil for late- 
summer or fall harvest. Use leaves in sal- 
ads or cooking. Pinch off new growth at 
planting time to develop bushiness. For 
making pesto, choose an Italian large-leaf 
type (look for Italian variety names); cut 
the plant back by two-thirds once it is 
large enough to provide enough green- 
ery for a recipe (for small batches of 
pesto, cut off individual stems). Fertilize 
the plant, keep the soil moist, and harvest 
a second crop in a few wecks. 


0 Shrubs. For a show of flowers that 
lasts well into fall in Northern California’s 
mild-winter areas, try one of the follow- 
ing long-blooming shrubs or shrubby 
perennials: abutilon, blue hibiscus, 
Brazilian plume flower, butterfly bush, 
cape fuchsia, lavatera, oleander, 
plumbago, princess flower (in Sunset 
climate zones 16 and 17 only), and a 
variety of salvias. Hardiness varies; 
before buying a plant, check to make 
sure it’s adapted to your climate. 


0 Tropical plants. If you plan to trans- 
form your garden into an island paradise, 
plant tropicals soon so they can become 
,established before temperatures cool. 
Give marginally hardy plants extra pro- 
tection by locating them against a warm, 
sunny wall or beneath an overhang. 
Hardy choices for zones 8, 9, and 14-17 
(unless noted) include bougainvillea 
(marginal in colder areas), canna, Cordy- 
line australis, “Black Magic’ elephant’s ear 
(after frost, dig up tubers in all but zones 
14-17; apply mulch in zones 14 and 15), 
ginger lily (Hedychium), honey bush, 
Japanese banana (Musa basjoo), sago palm, 
‘Tasmanian tree fern. Hardy in zones 
14-17 (unless noted): Australian tree 
fern (except zone 14), blue hibiscus, 
datura (except zones 14-15), lady palm. 


O Vegetables. Zones 7-9, 14-17: For 
the best selection, start vegetables from 






SUNSET 
CLIMATE 
ZONES 

es] Mountain (1-2) 
[FJ Valley (7-9) 


BB inland (14) 
[BB Coastal (15-17) 


seed; seedlings take six to eight weeks to 
reach transplant size. Three Western mail- 
order sources offer some tasty varieties. 
From Bountiful Gardens (www.bountiful 
gardens.org or 707/459-6410), try ‘Seven 
Hills’ brussels sprouts, ‘All Seasons’ or 
‘Red Drumhead’ cabbage, and ‘All-the- 
Year-Round’ or ‘Purple Cape’ cauliflower. 
Renee’s Garden (www.reneesgarden.com) 
has ‘Super Rapin’ broccoli raab and 
‘Green Fortune’ baby bok choy. And 
from Seeds of Change (www.seedsof 
change.com or 888/762-7333), try ‘Nutri- 
Bud’ broccoli or ‘Long Island’ brussels 
sprouts (also sells ‘Red Drumhead’ cab- 
bage and ‘All-the-Year-Round’ cauli- 
flower seeds). 


MAINTENANCE 


0 Cut flowers. Before placing flowers in 
a vase, wash the container in hot soapy 
water to eliminate bacteria and fungi. 
Then add some homebrewed floral food 
to the water. ‘Io make it, combine 1 cup 
lemon-lime soda (not diet), 3 cups warm 
water, and '/2 teaspoon household bleach 
(or mix 2 teaspoons sugar, 2 tablespoons 
white vinegar, and 1/2 teaspoon bleach in 
1 quart water). Fill the vase partway 
with the solution. Remove lower leaves 
from stems, recut the stems under water, 
and arrange the flowers in the vase. 
When the solution becomes cloudy, 
replace it with fresh solution (rinse and 
recut stems before rearranging). 
—LAUREN BONAR SWEZEY 
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It’s a whole new way to treat your osteoporosis. 
frou Only need one Boniva tablet a month to help build and maintain bone density. 
For healthy bones, ask your doctor about once-monthly Boniva today. 


mportant Safety Information: You should not take prescription BONIVA if you have low blood 
cium, Cannot sit or stand for at least GO minutes, have severe kidney disease, or are allergic to BONIVA. Stop 
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velop severe bone, joint, and/or muscle pain, contact your healthcare provider. Your doctor may also 
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Patient Information 


BONIVA* [bon-EE-va] 
(ibandronate sodium) 
TABLETS 


Rx only 

Read this patient information carefully before you 
start taking BONIVA. Read this patient information 
each time you get a refill for BONIVA. There may be 
new information. This information is not everything 
you need to know about BONIVA. It does not take 
the place of talking with your health care provider 
about your condition or your treatment. Talk about 
BONIVA with your health care provider before you 
start taking it, and at your regular check-ups. 


What is the most important information 

| should know about BONIVA? 

BONIVA may cause serious problems in the stomach 
and the esophagus (the tube that connects your 
mouth and stomach) such as trouble swallowing, 
heartburn, and ulcers (see “What are the possible 
side effects of BONIVA?”). 


You must take BONIVA exactly as prescribed for 
BONIVA to work for you and to lower the chance 
of serious side effects (see “How should | take 
BONIVA?”). 


What is BONIVA? 

BONIVA is a prescription medicine used to treat or 
prevent osteoporosis in women after menopause 
(see “What is osteoporosis?”). 

BONIVA may reverse bone loss by stopping more 
loss of bone and increasing bone mass in most 
women who take it, even though they won't be able 
to see or feel a difference. BONIVA may help lower 
the chances of breaking bones (fractures). 

For BONIVA to treat or prevent osteoporosis, you have 
to take it as prescribed. BONIVA will not work if you 
stop taking it. 


Who should not take BONIVA? 

Do not take BONIVA if you: 

* have low blood calcium (hypocalcemia) 

* cannot sit or stand up for at least 1 hour 
(60 minutes) 

+ have kidneys that work very poorly 

* are allergic to ibandronate sodium or any of the 
other ingredients of BONIVA (see the end of this 
page for a list of all the ingredients in BONIVA) 

Tell your health care provider before using 

BONIVA: 

+ if you are pregnant or planning to become 
pregnant. It is not known if BONIVA can harm 
your unborn baby. 

: if you are breast-feeding. It is not known if BONIVA 
passes into your milk and if it can harm your baby. 

+ have swallowing problems or other problems with 
your esophagus (the tube that connects your mouth 
and stomach) 

* if you have kidney problems 

* about all the medicines you take including prescrip- 
tion and non-prescription medicines, vitamins and 
supplements. Some medicines, especially certain vita- 
mins, supplements, and antacids can stop BONIVA 
from getting to your bones. This can happen if you 
take other medicines too close to the time that you 
take BONIVA (see “How should | take BONIVA?”). 


How should | take BONIVA? 

* Take BONIVA exactly as instructed by your health 
care provider. 

* Take BONIVA first thing in the morning at least 
1 hour (60 minutes) before you eat, drink anything 
other than plain water, or take any other oral 
medicine. 

* Take BONIVA with 6 to 8 ounces (about 1 full cup) 
of plain water. Do not take it with any other drink 
besides plain water. Do not take it with other drinks, 
such as mineral water, sparkling water, coffee, tea, 
dairy drinks (such as milk), or juice. 

* Swallow BONIVA whole. Do not chew or suck the 
tablet or keep it in your mouth to melt or dissolve. 

+ After taking BONIVA you must wait at least 1 hour 
(60 minutes) before: 

-Lying down. You may sit, stand, or do normal 
activities like read the newspaper or take a walk. 
-Eating or drinking anything except for plain water. 

-Taking other oral medicines including vitamins, 
calcium, or antacids. Take your vitamins, calcium, 
and antacids at a different time of the day from the 
time when you take BONIVA 

* If you take too much BONIVA, drink a full glass of milk 
and call your local poison control center or emergency 
room right away. Do not make yourself vomit. Do not 
lie down. 


+ Keep taking BONIVA for as long as your health 
care provider tells you. BONIVA will not work if you 
stop taking it. 

* Your health care provider may tell you to exercise 
and take calcium and vitamin supplements to help 
your osteoporosis. 

* Your health care provider may do a test to measure 
the thickness (density) of your bones or do other 
tests to check your progress. 


What is my BONIVA schedule? 

Schedule for taking BONIVA 150 mg once monthly: 

* Take one BONIVA 150-mg tablet once a month. 

+ Choose one date of the month (your BONIVA day) 
that you will remember and that best fits your 
schedule to take your BONIVA 150-mg tablet. 

* Take one BONIVA 150-mg tablet in the morning of 
your chosen day (see “How should | take 
BONIVA?”). 


What to do if | miss a monthly dose: 

+ If your next scheduled BONIVA day is more than 7 
days away, take one BONIVA 150-mg tablet in the 
morning following the day that you remember (see 
“How should | take BONIVA?”). Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


+ Do not take two 150-mg tablets within the same 
week. if your next scheduled BONIVA day is only 
1 to 7 days away, wait until your next scheduled 
BONIVA day to take your tablet. Then return to 
taking one BONIVA 150-mg tablet every month in 
the morning of your chosen day, according to your 
original schedule. 


+ If you are not sure what to do if you miss a 
dose, contact your health care provider who will 
be able to advise you. 


Schedule for taking BONIVA 2.5 mg once daily: 

* Take one BONIVA 2.5-mg tablet once a day first 
thing in the morning at least 1 hour (60 minutes) 
before you eat, drink anything other than plain 
water, or take any other oral medicine (see “How 
should | take BONIVA?”). 


What to do if | miss a daily dose: 

+ If you forget to take your BONIVA 2.5-mg tablet in 
the morning, do not take it later in the day. Just 
return to your normal schedule and take 1 tablet the 
next morning. Do not take two tablets on the same 
day. 


+ If you are not sure what to do if you miss a 
dose, contact your health care provider who will 
be able to advise you. 


What should I avoid while taking BONIVA? 

* Do not take other medicines, or eat or drink any- 
thing but plain water before you take BONIVA and 
for at least 1 hour (60 minutes) after you take it. 

* Do not lie down for at least 1 hour (60 minutes) 
after you take BONIVA. 


What are the possible side effects of BONIVA? 

Stop taking BONIVA and call your health care 

provider right away if you have: 

+ pain or trouble with swallowing 

+ chest pain 

* very bad heartburn or heartburn that does not 
get better 


BONIVA MAY CAUSE: 

* pain or trouble swallowing (dysphagia) 

* heartburn (esophagitis) 

* ulcers in your stomach or esophagus (the tube that 
connects your mouth and stomach) 


Common side effects with BONIVA are: 
+ diarrhea 

* pain in extremities (arms or legs) 

+ dyspepsia (upset stomach) 


Less common side effects with BONIVA are short- 
lasting, mild flu-like symptoms (usually improve after 
the first dose). These are not all the possible side 
effects of BONIVA. For more information ask your 
health care provider or pharmacist. 


Rarely, patients have reported severe bone, joint, 
and/or muscle pain starting within one day to several 
months after beginning to take, by mouth, bisphos- 
phonate drugs to treat osteoporosis (thin bones). 
This group of drugs includes BONIVA. Most patients 
experienced relief after stopping the drug. Contact 
your health care provider if you develop these symp- 
toms after starting BONIVA. 


What is osteoporosis? 

Osteoporosis is a disease that causes bones to 
become thinner. Thin bones can break easily. Most 
people think of their bones as being solid like a rock. 
Actually, bone is living tissue, just like other parts of 
the body, such as your heart, brain, or skin. Bone 


just happens to be a harder type of tissue. Bone is 
always changing. Your body keeps your bones 
strong and healthy by replacing old bone with new 
bone. 


Osteoporosis causes the body to remove more bone 
than it replaces. This means that bones get weaker. 
Weak bones are more likely to break. Osteoporosis 
is a bone disease that is quite common in women 
after menopause. At first, osteoporosis has no symp- 
toms, but people with osteoporosis may develop loss of 
height and are more likely to break (fracture) their 
bones, especially the back (spine), wrist, and hip 
bones. 


Osteoporosis can be prevented, and with proper 
therapy it can be treated. 


Who is at risk for osteoporosis? 
Talk to your health care provider about your chances 
for getting osteoporosis. 


Many things put people at risk for osteoporosis. 
The following people have a higher chance of 
getting osteoporosis: 


Women who: 

* are going through or who are past menopause 
(‘the change”) 

* are white (Caucasian) or Oriental (Asian) 


People who: 

+ are thin 

+ have a family member with osteoporosis 

+ do not get enough calcium or vitamin D 

«do not exercise 

* smoke 

+ drink alcohol often 

+ take bone thinning medicines (like 
prednisone) for a long time 


General information about BONIVA 

Medicines are sometimes prescribed for conditions 
that are not mentioned in patient information. Do not 
use BONIVA for a condition for which it was not 
prescribed. Do not give BONIVA to other people, 
even if they have the same symptoms you have. It 
may harm them. 


Store BONIVA at 77°F (25°C) or at room temperature 
between 59°F and 86°F (15°C and 30°C). 


Keep BONIVA and all medicines out of the reach of 
children. 


This summarizes the most important 

information about BONIVA. If you would 

like more information, talk with your health care 
provider. You can ask your health care provider 
or pharmacist for information about BONIVA that 
is written for health professionals. 


For more information about BONIVA, call 
1-888-MY-BONIVA or visit www.myboniva.com. 


What are the ingredients of BONIVA? 

BONIVA (active ingredient): ibandronate sodium 
BONIVA (inactive ingredients): lactose monohydrate, 
povidone, microcrystalline cellulose, crospovidone, 
purified stearic acid, colloidal silicon dioxide, and 
purified water. The tablet film coating contains 
hypromellose, titanium dioxide, talc, 

polyethylene glycol 6000 and purified water. 


BONIVA is a registered trademark of Roche 
Therapeutics Inc. 


Distributed by: 


Pharmaceuticals 


Roche Laboratories Inc. 
340 Kingsland Street 
Nutley, New Jersey 07110-1199 


Co-promoted by 
Roche Laboratories Inc. and 


FP ciaxosmitnkiine 


} GlaxoSmithKline 
Research Triangle Park, NC 27709 


27898799 
27898926 
Issued: March 2005 


Copyright © 2005 by Roche Laboratories Inc. All 
rights reserved. 
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‘Sun. Broccoli needs full 
1 to develop, even in 
'sert climates. 


Fertile soil. Amend soil 

th compost or well-rotted 
ure to ensure a long 
est. 


oper timing. Plants of 
b coli raab (shown above) 
id its Italian cousins tend 
bolt—go to flower—in 
rm temperatures; time 
uur planting so crops will 
ture during cool weather. 
ost mild-winter climates, 
w seeds now for fail har- 
ut; in Sunset climate zones 
+13 and 18 and 19, wait 


ae, til September. In cold- 


} 


nter areas, wait until the 
nd thaws next spring. 


(Adequate spacing. Sow 
tds 2 to 4 inches apart in 
s 18 to 24 inches apart 
las directed on the seed 
icket. 


Moist soil. Keep soil evenly 
bist until seeds germinate; 

i er regularly thereafter. 
prevent dry soil, spread 
‘Ich around plants. 


Sverhead protection. 
guard against aphids, 
dbageworms, flea beetles, 
J other pests, lay floating 
y covers directly over 
ided crops or plants. 
'support the fabric with 
kes or hoops. Secure 

es with 2-by-4s or 

ind soil over them. 
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v Spigariello 


< Broccoli 
raab 


Italian 
sprouting 
‘Di Cicco’ 


e The ideal broccoli Broccoli 
Perfect broccoli «s0"" =. 
pleasantly 
garden probably bitter taste; 
would behave like the fabled Hydra: For every head you cut off, two would ‘Di Cicco’ 
grow back. Luckily, nature has already created broccoli that performs much that is ecel: 
: : : : : spigariello 
way. Unlike the modern hybrids you see in supermarkets, antique Italian ee icater 
varieties called sprouting broccoli develop small heads that mature at varying still. 


rates. That means a much longer harvest—six to eight weeks—of flavorful crops. 
Italian green sprouting or Calabrese broccoli is the most commonly grown 
heirloom type. It develops a small main head followed by numerous side 
shoots. ‘Di Cicco’ and ‘Green Comet’ are two favorites. Spigariello broccoli 
doesn’t develop a central head, just lots of small buds and edible leaves. Use 
this versatile green raw in salads, in stir-fry dishes, or as a cooked vegetable. 
Broccoli raab, like spigariello, has no head but lots of buds. All its edible 
parts—buds, stems, leaves—have a peppery edge reminiscent of turnip. Cook 
it the way the Italians do: Blanch briefly in boiling water, then sauté in olive 
oul with plenty of garlic. Nurseries seldom sell these as plants, but you can 
easily start them from seed. —SHARON COHOON 
sources: Botanical Interests (www.botanicalinterests.com or 800/486-264 Ae 
Nichols Garden Nursery (www.nicholsgardennursery.com or 800/422-3985); 
Territorial Seed Company (www.territorial-seed.com or 800/626-0866). * 
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Even for a novice do-it- 

La y gd pa t h yourselfer, installing a 

4 mortarless flagstone 
path is a practically foolproof project. “It’s not very technical 
and doesn’t require any power tools,” says ‘Tom Piergrossi, nurs- 
ery owner, garden designer, and host of Down to Earth, a garden- 
ing show produced by San Diego County Television Network. 
“It’s mostly labor, but there’s enough artistry involved to make 
the task satisfying.” 

Piergrossi and his crew built the path shown here at the home 
of Rich and Holly Mayes in Escondido, California. It replaced 
a narrow concrete sidewalk that led straight to the front door. 
‘The new path is wider and takes a few curves, forming generous 
planting pockets along the way. 

There’s just enough space between the stones for strips of 
groundcover to grow. Piergrossi used Mazus reptans, a Himalayan 
native. Other candidates include baby’s tears, dwarf thyme, and 
Irish moss. —SHARON COHOON 


pesiGN: lom Piergrossi Landscape and Nursery, Vista, CA (www. 


tomprergrosst.com or 760/598-4882) * 
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Tools 
@ Spade 
8 Rake 


& Hand tamper (available 
at rental yards) 


8 Two stakes, string, line 
level 


& One or two 2-by-4s, at 
least 6 ft. long, to use as 
leveling guides 


@ Stone or brick chisel 
§B Safety goggles 


Materials 
@ Gypsum or flour 


§§ Decomposed granite (sold 
by the cubic yd.; 1 cubic yd., 
about $24, covers 160 

square ft. to a depth of 2 in.) 


&% Compost 


& Flagstone of regular thick- 
ness, about 1'/2 to 2!” in. 
thick (slabs are sold by 
weight; 1 ton, about $320, 
covers 100 to 120 square ft.) 


®& Groundcover (sold in nurs- 
ery cell-packs or mud flats) 


Directions 


1. Outline the edges of the 
path with gypsum or flour. 
Measure the surface area of 
the path, then estimate the 
amount of decomposed 
granite, compost, and flag- 
stone you'll need to buy. 

2. Use a spade to excavate 
the soil between the lines to 
a depth of 4 inches; rake to 
smooth surface. 





3. Spread a 2-inch layer of 
decomposed granite over 
the area; firm down evenly 
with a hand tamper. 








4. To ensure that the path | 
follows your lot’s grade 
(essential for proper 
drainage), place stakes at 
each end, tie a stringat 
paving-stone height 
between them, and attach) 
line level to the string. 


















5. Atop the decomposed 
granite, place pairs of flagy 
stone slabs to act as guidey 
stones; lay the flat side of } 
2-by-4 on top of the slabs sj) 
the level of the string. ] 
Between these guide stoney 
arrange more flagstone 

pieces, using the 2-by-4 ta 
keep an even level. Use chi 
el to break pieces to desirei} 
shapes (wear safety gog- | 
gles), but don’t make the 
too uniform—you want a @ 
rustic look. Allow a gap of@ 
Ya to 1 inch between piece 
for planting seams. 


6. After placing all stones 
estimate in linear feet thel} 
amount of groundcover 

you'll need to fill the gaps 
Then plant plugs from cell: 
packs or strips cut fromm 
flats; fill gaps with a mix 
decomposed granite and @ 
compost. Water thoroughly, 
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The Sunset Breezehouse 


redefines casual 
indoor-outdoor living 


BY DANIEL GREGORY, SHEILA SCHMITZ, 
AND PETER O. WHITELEY 
PHOTOGRAPHS BY THOMAS J. STORY 


The modern prefab is a hot commodi- 
ty—again. But in this latest twist on 
the concept, popular assumptions 
about shelter are turned inside out. 
Walls fold away, corners dissolve, and 
rooms flow onto decks. The walk-in 
shower even has its own private pock- 
et garden. Flexible spaces for work, 
rest, and play are illuminated by sky- 
lights and deftly placed windows. And 
on a beautiful day, there’s a gentle 
breeze nearly everywhere in the house. 
The Sunset Breezehouse—a collabo- 
ration between Sunset magazine and 
architect Michelle Kaufmann of Oak- 
land, California—is a warm, earth- 
friendly modular home that celebrates 
the West’s love of the outdoors. Part of 
the appeal lies in its factory construc- 
tion, which significantly streamlines 
the building process. Select your 
design, choose your finish options 
(roof, siding, countertops, and floor- 
ing), and lay your foundation. ‘The 
house arrives painted, with wiring, 
plumbing, cabinets, flooring, walls, 
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- All major 
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including the 
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DESIGN 





| architect 


Princeton-educated Michelle 
| Kaufmann worked for 

| Pritzker prize-winning archi- 
tect Frank O. Gehry before 
launching her own firm, 


| Michelle Kaufmann Designs, and heating coils built in. Hook up your 
| 
| 





now based in Oakland, Cali- 
fornia. Her expanding prac- 
tice includes commercial as Four months after the factory takes your 
well as residential work. It’s order, you can be sipping Prosecco in an 
the second time Kaufmann 
has collaborated with 
Sunset; her design for the 


utilities and paint an accent wall or two. 


herb garden off your kitchen. 





| prefab Glidehouse debuted Affordable style 

at Celebration Weekend ; ; : 
5004. “Prefab folie was Think of it as a Gen-X version of the 
an evolution from a prob- 1960s Eichler home. Developed in 
lemimneuPelngigametor laa response to the demand for more afford- 


any homes my husband 


i andililited thacwercoa able architect-designed dwellings and cur- 
i afford,” she says. “The pos- rently available in 12 Western states and 
: Ts oe ele SEEN British Columbia, the Sunset Breezehouse 
Wil ous—and we re on e . < 
i brink.” er sis makes good design accessible: ‘The two- 


bedroom, two-bath, 1,800-square-foot ver- 
sion shown here costs approximately 
$155 per square foot, or about $279,000, 
not including land, foundation, site work, 
or shipping. It’s especially timely given 
that the median sales price of a single- 
family home in places like the San Fran- 


cisco Bay Area is nearly $600,000. The plan 
With every major room opening to a shows how ¥ 
; the two moi 
deck or garden, the focus is on a modern, ules flank 
casual, outdoor-oriented lifestyle. ‘The the indoor- 


outdoor 
Breezespac 

Other confi} 
urations, roi} 
shapes, ane 


home’s simple, dramatic lines are contem- 
porary—yet as natural as the Western 
landscape itself. “The idea was to offer an 
: alternative to the inwardly focused oe : 

| : : : siding optio} 
| McMansions that ignore the environ- are alsa 
ment in so many ways,” says Michelle possible. 
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E-MAIL HAS REPLACED LETTERS. 
TV HAS REPLACED CONVERSATION. 


BUT THERE WILL NEVER BE A REPLACEMENT FOR HOME. 
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STL coma Amelie eae me a home the character and beauty of wood, with a guarantee against rotting and cracking for up 


; ie 
to 50 years. To learn more, visit our web site at www.jameshardie.com or call 1-866-4-HARDIE. NW Siding Products 

















\E | DESIGN 


Kaufmann. “The Sunset Breezehouse 
really embraces the environment—both 
in how it’s designed and how it’s built.” 


Green features 

Old and new ideas converge for an eco- 
conscious approach—from kitchen and 
bathroom countertops made of Richlite, 

a recycled-paper product, to no-VOC 
(volatile organic compound) paints. Other 
green features include: 

™@ Siding. Sustainably harvested Western 
red cedar clads the home’s two factory- 
built modules. Corten steel, Galvalume 
(anodized alloy-coated steel) and cement 
board are other siding options. 

@ Insulation. A spray-in foam insulation 
fills wall cavities and covers the roof, help- 
ing bring the house to a high R-38 insula- 
tion value. 

@ Solar panels. All Sunset Breezehouse 
options are equipped with standing metal- 
seam roofing to receive solar panels. ‘This 
house features a 2.5-kilowatt array of 
photovoltaic panels mounted to the 
Breezespace’s metal-clad butterfly roof, 
the shape of which hides the panels’ glare. 
Flat and sloped roofs are also available. 

i Windows. Dual-glazed windows pre- 
vent heat loss and gain. Thoughtful place- 
ment of clerestory windows and hallway 
skylights reduces the need for artificial 
lighting during the day. 





Design for the masses 

The Sunset Breezehouse, installed tem- 
porarily at our headquarters 11 Menlo 
Park, California (see page 70), helped 
draw more than 25,000 visitors—a record 
attendance—to our Celebration Weekend 
in May. At times it seemed that all 25,000 
were inside the house. “I think we’ve 
reached the tipping point,” says Kauf- 
mann. “People are much more educated 
and aware that we have choices in how 
we live—and that the Sunset Breezehouse 
can be one of them.” 

But beyond its prefab construction and 
green considerations, the Sunset Breeze- 
house is simply good design at work. One 
9-year-old boy summed up the general 
reaction when he stepped into the master 
suite’s walk-in shower and yelled, “Neato!” 
Our sentiments exactly. »66 
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Breezespace. By folding the 15-foot-wide NanaWall (www.nanawall.com or 800/873-567) 
to one side like an accordion, the central living area becomes an extension of the rear deck) 


Kitchen/dining area. With all doors open, the kitchen, front deck, and dining area bl 
together in a single wide sweep. | 
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Exterior Premium Pine Door 1863AP 
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Wood Radius Casement Window _ Exterior Premium Pine Door 1836AP Wood Double-Hung Window 


= JELD-WEN® windows and doors made with AuraLast™ wood will remain beautiful and worry-free 


rN Ges for years. Unlike dip-treated wood, AuraLast wood is protected to the core and guaranteed 


to resist decay, water absorption and termite infestation for 20 years. To request a free 


brochure about AuraLast wood or any of the reliable doors and windows JELD-WEN makes or 


to find a dealer near you, call 1.800.877.9482 ext. 1177, or go to www.jeld-wen.com/1177. 


RELIABILITY for real life JELD WEN. 


WINDOWS & DOORS 


























DESIGN 


Building 
blocks 


The eco-friendly 
materials for the 
Sunset Breezehouse 
share a modern, 
nature-oriented, 
gray and ocher color 
palette. 





oor-outdoor shower. A wide window openingtoa Rear deck. Using a massive redwood tree as a focal poi 
sitiall Grclowed deck makes the shower feel like it’s in your | we added a perimeter deck of composite wood called 
own private garden. Walls and floor are tiled in a tawny TimberTech (www.timbertech.com or 800/307-7780), mad 
tumbled slate. of recycled wood and plastic. 


The smaller outdoor living area is covered Bathroom counter. The double vanity in the master b/ 
with fiberglass-backed natural slate-stone squares that is set into a counter made of Richlite (www.richlite.com or’ i 
attach to deck joists and don’t require a concrete mortar 888/383-5533), a recycled paper and resin composite thay 
bed (www.stonedeckwest.com or 925/686-4759). both sturdy and environmentally sustainable. > 68 i 
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You'll want to show it off. 


Introducing the most quiet and efficient central air conditioner you can buy. It’s the new Dave Lennox Signature” 


Collection, redesigned from the inside out to look good and work better than ever. It's nearly 13 times quieter than other 
standard air conditioners and features an industry-leading 20.5-SEER rating, which doubles its efficiency and lowers 
energy bills up to 60 percent: Plus chlorine-free R410A refrigerant provides exceptional comfort without exacting a 
costly environmental toll. With all this, no wonder you'll want to show it off. For more 

— a information, contact your nearest Lennox dealer, visit www.lennox.com LENNOX » 
—. enercystan OF Call 1-800-9-LENNOxX. /nnovation never felt so good." e 


HOME COMFORT SYSTEMS 


©2005 Lennox Industries, Inc. Lennox dealers include indepel vned and operated businesses. A combination of sound ratings e: a t standard (270) and efficiency per ARI’s test standard (ANSI/AR| 210/240-94), “Energy savings of XC21 at 
20.5 SEER as compared to 8.0 SEER cooling equipment. Home may appear larger than actuality 











DESIGN 


Furnishings were selected to 
complement an informal, 
contemporary aesthetic. 


@ Or > armc s (A). 
Available in nine shades of 
Ultrasuede from Design 
Within Reach ($1,798 each; 
www.dwr.com or 800/944- 
2233). 


(B). The Milano 
chair—here in light maple 
with black leather uphol- 
stery—is made with a 
patented metal joint (chair 
$1,380-$1,590, ottoman 
$575-$610; www.menlo 
designs.com or 877/ 
336-3656). 


§§ Master bed (C). Larger- 
than-life botanical designs 
lend a crisp, modern touch 
to Amenity’s 400-thread- 
count bedding (duvet cover 
$400; www.amenityhome. 
com or 213/624-7309 for 


store locations). Queen-size 


bed by Atlas ($4,700; 
www.atlaswest.com or 


415/355-1302). 


8 Dishes (D). Berkeley arti- 
san Sherry Olsen handcrafts 
her dinner settings with 
nature-inspired drawings 
(from $30; available from 
SO Shop, www.sherryolsen. 
net or 510/923-0362). 


fe c Is 
(E). Room & Board’s stain- 
less steel counter base, 
maple top, and plywood 
counter stools are stream- 
lined and efficient (base 
$440, top $399, stools $219 
each; www.roomandboard. 


com or 800/486-6554). 


@ Child’s rc (F). Mod- 
ernseed’s kids’ furnishings 
prove that design can 
indeed be fun (twin bed 
$495, duvet set $120, three- 
stack boxes $399, bench box 
$349, side table $139; www. 
modernseed.com or 866/ 
301-9635). —ANN 
BERTELSEN »70 
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REVIVE RECREATE Ta ae | 


www.kellymoore.com 


1.888.KMCOLOR (562-6567) 


Colors shown are a printed representation and may vary from actual paint color. Visit your neighborhood Kelly-Moore Paint store for information on featured colors and quality paint products. 











Sunset Breezehouse™ design by Michelle 
Kaufmann Designs, rendering by MBR Studios. 


Ever notice 
all the great 
Idea Houses have 





Metal roofing is an idea whose time 
| has come. Which is why so many Idea 
Houses feature durable and beautiful 
metal roofing. We call it Investment 
Grade Roofing. To learn more, visit 


www. MetalRoofing.com. 





A proud sponsor of the 2005 
Sunset Breezehouse at Sunset headquarters 


in Menlo Park, CA. 









HOME | DESIGN 


Factory made, site finished 


The Sunset Breezehouse normally arrives about three months 
after the factory takes the order, with another month for “button- 
up work” at the site. For display purposes at Celebration Weekend, 
the process is condensed. 





The two side modules and Breezespace ceiling are constructed in 


a factory near Vancouver, British Columbia. 





A caravan of three long freight trucks arrives at our headquarters 
from the factory. The house is in six parts: two roof and two floor 
sections for the Breezespace, and two long modules that include 
the finished bedrooms, bathrooms, kitchen, and library/guest room/ 
office. The Sunset parking lot serves as temporary building site. 





In about five hours, the two modules are lowered onto the founda- 
tion, and a 35-ton-capacity crane places each roof section to span 


the facing walls. Over the next few days, the sections are bolted 
together and some button-up work is completed. * 


see For a virtual tour and more information: www.sunset.com/bri 


SPONSORS 


Cabot 
www.cabotstain.com 


Delta Faucet Company 
www. deltafaucet.com 


Jeld-Wen Windows & Doali 
www.jeld-wen.com 


Metal Roofing Alliance 
www.metalroofing.com 


TimberTech 1 
www.timbertech.com } 


TEAM 
Michelle Kaufmann Desig) 


www.michellekaufmann.cc} 
www. sunsetbreezehouse.ci 


Construction Resource G 
www. fastbuilding.com 


LiveModern 
www. livemodern.com/ 
sunsetbreezehouse 


Britco Structures 
www.britco.com 


De Mattei Construction 
www.demattei.com 


Sunbright Construction 
408/356-4214 


CONTRIBUTORS 


Bluewick 
www. bluewick.com 


Obadiah Butterworth 
510/717-4359 


CG Appliance Express 
www.cgappliance.com 


Derek Chen, Urbana Des! q 
www.urbanadesign.com § 


| 
i 
| 
| 


The Container Store 
www.containerstore.com 
Design Within Reach 
www.dwr.com 


Fold Bedding & Wallter 
www.foldbedding.com 


Greenlee Nursery 
www.greenleenursery.comm 


Heath Ceramics a 
www.heathceramics.com 4} 


= 1 a 
Holmes Wilson Tables 
www.holmeswilson.com ‘ 


Lotta Jansdotter 
www.jansdotter.com 


NanaWall 
www.nanawall.com 
Origins 
www.origins.com 

Pergo 

www.pergo.com 
Pilgrim 

www. pilgrimhearth.com 


Richlite Company 
www. richlite.com 


Galya Rosenfeld 
www.galyarosenteld.com "| 


SaferWood, Potlatch Cow® 
& Chemco 
www.saterwood.com 





Sara Paloma Pottery 
www.sarapaloma.com 


Smith & Hawken 
www. smithandhawken.co 


ir | 
Sphinx by Oriental Weay 
www.owsphinx.com 


Stone Deck West 
www. stonedeckwest.com 


Sushma Quilts 
www.sushmaquilts.com 


SynLawn 
www.synlawn.com 


Velocity Art and Design») 
www.velocityartanddesigr 


Weego Home 
www.weegohome.com 
Wingard 
www.wingardhome.com 


Yolo Colorhouse } 
www. yolocolorhouse.com 








. 


& 


; 11 grandchildren. 
_ 9 cars. 2 dogs. 3 remodels. 66 vacations. 


1 roof. 


We call metal roofing “Investment Grade Roofing.” Why? Because, in your lifetime, a metal roof 
will save you money and add value to your home. For starters, metal roofing lasts for a long, 
@ Jong time. It comes with a warranty of up to 50 years—with low maintenance and no worries. 
Seay What's more, a metal roof stands up to rain, snow, high winds, hail and wildfires. So it 
protects your home while it adds value to it. Metal Roofing is also beautiful, available 
in a wide range of styles and colors that enhance the look of any home. To learn more 
about Investment Grade Roofing—or to finda Metal Roofing Alliance Contractor—visit 


MetalRoofing.com. Then, years from now, you can brag about what a great investment you made. 
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HOME | BEFORE AND AFTER 


Backyard 
kitchen 


An airy pavilion for 
feasting replaces 
bare ground 


BY PETER O. WHITELEY 
PHOTOGRAPHS BY THOMAS J. STORY 
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“We've turned a postage stamp into 
paradise,” says Sioux Elledge about her 
25- by 50-foot backyard in a new Napa, 
California, development. The original 
yard was simply an expanse of dirt 
framed by fences—like so many lots in 
new communities across the West. Sioux 
and her husband, ‘Terry, love to enter- 
tain outdoors, so they organized their 
garden around a covered pavilion 
designed by Terry, featuring a cooking 
center, wine-tasting bar, and dining 
area. “We call it Terry’s Taj,” laughs 
Sioux, founder of Sioux Z Wow Sauces 
(www.stouxzwow.com), which makes a 


seein 


A barren patch of dirt becomes a shade 
outdoor kitchen with wraparound food- 
prep zones— including a rotisserie grill | ! 
along one side and a barbecue in the cor 
ner. Table and chairs are from West Teak” 
(www.west-teak.com or 866/937-8832). 
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lng 
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es 








































imk. The carved granite farmhouse-style 
nk (from Stone Forest, www.stoneforest. 

om or 888/682-2987) suits the kitchen’s 
stic character, complementing the slate 
le counter and backsplash. 







spate ete ee 






ate. “We call it our celebrated-soldiers 
e,” says Terry Elledge. The champagne 
le racks (bottles are empty) were 

rchased from Schramsberg Vineyards in 
e Napa Valley. 







| 

erage. All-weather stainless steel 
uwers (from Barbeques Galore, www.bbq 
fore.com or 800/752-3085) keep plates 
d dishes accessible throughout the year. 
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gourmet marinade (available at many 
Mollie Stone’s Markets and Whole 
Foods Markets). 

The pavilion covers a 14- by 24-foot 
portion of the yard off the family room 
and kitchen. Four posts and long glue- 
laminated beams support a shallow 
gabled roof of bamboo fencing covered 
with translucent panels of corrugated 
fiberglass. The unobtrusive panels pro- 
tect the bamboo from rain but allow 
diffused sunlight to filter through. 

A C-shaped food preparation counter 


wraps around one side of the pavilion. 
The star of the space is a custom-made 
wood-fired barbecue modeled after a 
grill that the couple saw while vacation- 
ing in France. ‘They had a local metal 
fabricator make the grill and hood, 
which fit across a rear corner. Although 
the counter also contains a gas-burning 
barbecue, the Elledges cook on the 
grill, with wood or charcoal as fuel, 
most of the time. On cool evenings, 
they often use the grill as a table-height 
fireplace. * 
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Tissue, there’s new Scott® Extra Soft Tissue. 
the leading brand’s regular roll, it has 


ter what you use it for. 
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FOOD 


AND ENTERTAINING 


VEEKNIGHT 


supper 
salads 


learty mixes are the 
lerfect summer shortcut 


LINDA LAU ANUSASANANAN 
) D EMMA SMITH 


ummer cooking always brings the 
me dilemma: how to make a dinner 
at’s light and quick enough for hot 
eather but substantial enough to satis- 
A plain bow! of greens feels like dep- 
vation, even when it’s “too hot to eat.” 
Our summer dinner salads are just 

e thing. They combine warm and 

ol elements, revive your wilted 
petite, and are hearty enough to 
lake a filling dinner. Plus, they’re full 
fresh summer produce, and each 

es only about a half-hour to make. 


ot and Cold Chicken 
hd Spinach Salad 


P AND Cook TiME: About 25 minutes 





ikes: 4 main-dish servings 


ites: Have all the ingredients prepped 
#iore cooking. Serve salad with 
uettes. 


1 pound boned, skinned chicken breast 

halves Dinner in 
a bowl: Hot 
chicken tops 
cool spinach 
in a lively 
cup olive oil summer salad. 


3 quarts baby spinach-leaves (12 0z.), 
| rinsed and crisped 





\%a cup white wine vinegar 
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FOOD | WEEKNIGHT 


1 tablespoon drained canned 
capers 


1 tablespoon Dijon mustard 


1 red onion (about 6 oz.), peeled 
and thinly sliced 


2 cloves garlic, peeled and 
minced 


1 cup cherry tomatoes, rinsed, 
stemmed, and cut in half 


Salt and pepper 
1. Rinse chicken and pat dry. Slice 


crosswise into '/1-inch-thick strips. 
2. Put spinach in a large, shallow 

serving or mixing bowl. In a small 
bowl, mix vinegar, 3 tablespoons 

olive oil, capers, and mustard. 


3. Set a 10- to 12-inch frying pan 
over high heat. When pan is hot, 
add remaining tablespoon olive oil 
and the chicken. Stir often until 
chicken is no longer pink in center 
of thickest part (cut to test), about 
4 minutes. Add onion and garlic 
and stir until onion begins to soft- 
en slightly, about 1 minute. Add 
vinaigrette and stir until hot, about 
30 seconds. Pour over spinach. 


4. Sprinkle tomatoes on top and 
mix; add salt and pepper to taste. 
Per serving: 315 cal., 43% (135 cal.) from fat; 


29 g protein; 15 g fat (2.2 g sat.); 16 g carbo 
(6 g fiber); 426 mg sodium; 66 mg chol 


Warm Fingerling Potato 
and Smoked Trout Salad 


PREP AND COOK TIME: About 30) 
munutes y 


MAKES: 4 servings 


notes: Large salt-cured capers, 
sold in specialty food shops, open 
up dramatically when fried, but 
smaller, brine-packed ones will 
work too. Fingerling potatoes are 
available in farmers’ markets and 
grocery stores from midsummer 
through early winter. If you can’t 
find them, try ordering from 
Melissa’s (www.melissas.com or 
800/588-0151). 

2 tablespoons salt-cured 


or drained canned capers 
(see notes) 


2 pounds fingerling potatoes 
(1 by 2 in.; see notes) or other 
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GORE 


thin-skinned potatoes (2 in. 
wide), scrubbed and halved 
lengthwise 


8 ounces smoked trout 

Ya cup olive oil 

V4 cup lemon juice 

Y2 teaspoon fresh-ground pepper 


1 tart green apple (about 5 oz.), 
such as Granny Smith, rinsed, 
cored, and thinly sliced 


1 tablespoon chopped fresh dill 
Sour cream (optional) 


1. If using salt-cured capers, put 
in a small bowl, cover with water, 
and let soak 10 minutes to re- 
move salt; rinse and pat complete- 
ly dry. (For brine-packed capers, 
rinse well and pat dry.) 


2. In a 4- to 6-quart pan over high 
heat, bring 2 to 3 quarts water to 
a boil. Add potatoes and cook, 
uncovered, until tender when 
pierced, about 15 minutes. Drain. 


3. Meanwhile, pull off and dis- 





gp 30 


: MINUTES 








card skin from trout. Break the 
fish into bite-size pieces. 


4. Set a 1- to 1'2-quart pan over 
medium-high heat. When hot, 
add olive oil; when it begins to 
ripple, add capers (use a pot- 
holder and stand back—the oil 
may splatter). Cook, stirring 
once, until berries have opened 
and are light brown and crisp, 
about 1 minute. Pour into a fine 
wire strainer over a l-cup glass 
measure; reserve oil. Pour capers 
onto paper towels to drain. 


5. In a large serving bowl, whisk 
oil from capers with lemon juice 
and pepper. Stir in potatoes. Add 
trout, apple, and dill and mix gen- 
tly. Sprinkle fried capers over the 
top. Serve with sour cream, if 
desired. 

Per serving: 451 cal., 48% (216 cal.) from fat; 


18 g protein; 24 g fat (3.9 g sat.); 43 g carbo 
(4.7 g fiber); 759 mg sodium; 14 mg chol. * 


Smoked tro 
capers, pote 
toes, and ta 
apples blene 
beautifully iy 
a lemon-dill 
dressing. 

Serve alone, 
or with sala 
greens or — 
green bea ‘ 
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WINE 
PAIRING # 
® Dry Ries 
ling. Try 
Claiborne & 
Churchill 
2003 (Ce 
Coast, CA; \i 
$16) with || 
crisp apple 
and citrus 
flavors. ’ 
@ Rosé. Irow z 
Horse R 

di Sangic 

2004 (Alexe! 

der Valley, ;| 

CA; $11} | 
offers goody 
structure di 
lovely rasp 
berry arom 
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.q not-to-be-missed 
perience for any tomato 
geared (saa 

Gene Burns, KGO radio 


Sponsored by 











. ee ee 


ito tasting of 350 tomato varieties - Selection of delicious tomato dishes created by 55 of ieee cae 








ig of 100 premium wines « California & International Olive Oil Tasting + International Cheese Tasting « Salsa Showcase of 
‘tomato salsas » Outdoor country BBQ «+ Live music and dancing +» Net proceeds donated to youth charities 


| Grae ire (nase Ca, clcyan Smee cle CTC) 1194 faced 
Cost includes entry plus all food, wines and activities. Children under 12, with parent, admitted free. . 
For ticket reservations and a look at last year’s event, visit www. TomatoFest.com or call (800) 965-4827 
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STANDARD STABILITRAK® AND ONSTAR WITH ONE-YEAR SAFE & SOUND PLAN® 
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FOOD TECHNIQUE 


Tips for perfect 
meringue 





A wire-whisk attachment 
1 introduces air evenly into 

whites and creates small 
bubbles, which are both stronger 
and more flexible. Make sure the 
bowl and beaters are clean; any fat 
can interfere with the formation 
of the foam. 





; > Beating the whites with an 
acid, like cream of tartar 
or vinegar, helps coagulate 
the egg-white protein. You want 
stiff, shiny peaks. The mixture 4 


should feel smooth when you rub 
it between your fingers. 


2 Shape meringue mixture into 
; 4 bowl-shaped rounds with a 
‘aa small, thin spatula. The 


edges should be a little higher than 
the centers. 
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Simple 
meringue 


Whip up some whites 
to pair with berries 
BY LINDA LAU ANUSASANANAN 


When you want the dessert 

light and the ingredient list short, 
make meringues. They’re as easy 
as whipping egg whites, and a 
few tricks (see “Tips for Perfect 
Meringue,” at left) make them 
work every time. Both the classic 
crisp form and the chewier 
pavlova—a soft meringue from 
Australia—are perfect partners 
for all the fruit and berries August 
has to offer. 





Berry Meringues 
PREP AND COOK TIME: About 11/2 
hours, plus at least 2 hours to cool 


MAKES: 8 servings 


notes: You can make the me- 
ringues (through step 4) up to 1 
day ahead; cool completely, then 
wrap airtight and store at room 
temperature. 

4 large egg whites (1/2 cup) or 


’ cup refrigerated pasteurized 
egg whites 


V2 teaspoon cream of tartar 


1 cup plus about 2 tablespoons 
sugar 


4 cups blackberries, raspberries, 
or blueberries (or some of each) 


1 cup whipping cream 
1. Preheat oven to 225°. 
2. In a large bowl, with a mixer 


(preferably fitted with wire-whisk 
attachment) on high speed, beat 


Beautiful 
berries anc 
yummy cre 
aside, me- 
ringue cre 
ations hole 
that univer? 
cook’s sec 
They look « 
ficult, but ¢ 
they’‘re not 


i 
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Genuinely 
THE BEST. 


Looking for an easy and economical way to feed your 
family something naturally healthy and low in fat that 


always gets rave reviews? 


Jazz up your salads, sandwiches, soups, and pasta with 
premium-quality Alaska Surimi Seafood. It's the best- 
tasting imitation crab because it's made with genuine 
Alaska Pollock. This naturally wild fish is harvested in 
the icy, clear waters of the Bering Sea 

and Gulf of Alaska giving Alaska Surimi 

Seafood its superior flavor. 


So the next time you want to toss 
The Alaska Pollock Fishery 


some imitation crab into a dish, make _has been certified to the MSC’s 
, environmental Standard as a 
sure the package you toss in your cart well-managed and sustainable 


; ‘ fishery. www.msc.org 
contains genuine Alaska Pollock. 


For more delicious recipes, visit www.alaskaseafood.org 


ASK FOR ALASKA (‘=> 


St 
“phe ght Ap 
ALASKA Surimi Seafood yw fay 


Deviled Alaska Seafood 
Salad Sandwich 


PREP TIME: 20 MIN COOK TIME: 5 MIN SERVINGS: 4 
Perfect for picnics and luncheons, this delightfully delicious 
sandwich puts a fresh twist on a family favorite. 


8 slices French bread 
Nonstick cooking spray 

8 tomato slices 

4 leaves of leaf lettuce 


16 oz. Alaska Surimi Seafood 
(Imitation Crab), finely chopped 
2 hard-cooked eggs, peeled and 
finely chopped 
/s cup green onion, finely chopped 
Y> to */4 cup low-fat mayonnaise, 
or for a lighter version use 
non-fat mayonnaise 
1 Tbsp. mustard, prepared 
1 Tbsp. paprika 
1 tsp. kosher salt 
Freshly ground black pepper, to taste 
Hot sauce, to taste 
Sugar, to taste 


Combine Alaska Surimi Seafood, eggs and onion in a large bowl. 
Add mayonnaise, mustard, paprika and salt. Mix well to combine; 
season to taste with black pepper, hot sauce and sugar. Set aside. 


Line bread in two rows on the counter. Measure about 2 cup 
salad mixture on each of 4 bread slices; top with 2 tomato 
slices, 1 lettuce leaf and bread top. Heat a nonstick griddle over 
medium-low heat and spray with the cooking spray. Place the 
sandwiches on the griddle. Grill for 2 to 3 minutes, turn and grill 
for another 2 minutes or until golden brown. Remove from griddle. 
Cut each sandwich in half at an angle and place on plate to serve. 


For more delicious recipes, visit www.alaskaseafood.org 


Alaska Seafood Lettuce Cups 


PREP TIME: 30 MIN SERVINGS: 4 (8 lettuce cups) 


Refreshing and tangy, these California-Roll-inspired 
lettuce cups make an impressive appetizer. 


12 oz. Alaska Surimi Seafood (Imitation Crab) 
1/2 cups cooked rice (preferably short grain Japanese rice) 
/2 Cup cucumber, peeled, seeded and chopped 
Y2 cup avocado, peeled and chopped 
1 cup Asian-style salad dressing, bottled (preferably 
with ginger and wasabi), or for a lighter version 
use a low-fat or non-fat dressing 
Ys cup pickled ginger, chopped, optional garnish 
Y2 cup toasted nori (seaweed), optional garnish 
3 Tbsp. toasted sesame seeds, garnish 
1 head iceberg lettuce 


LETTUCE CUPS: Cut off the bottom third of the lettuce 
head. Soak lettuce top in ice water for 10 minutes — this will 
help separate the leaves. Carefully separate the outer lettuce 
leaves, one at a time, to make the cups. Using scissors, trim 
each lettuce cup to form circles. A head of iceberg should 
yield 8 to 10 lettuce cups. Save the lettuce core for a 
chopped lettuce salad. 


SALAD: Combine Alaska Surimi Seafood, cooked rice, 
cucumber and avocado in a large bowl. Add salad dressing; 
toss to coat all ingredients. Place lettuce cups on a large 
plate and fill each with about 2 cup of the surimi-rice filling. 
Garnish with pickled ginger (optional), nori (optional) and 
sesame seeds to serve. 


For more delicious recipes, visit www.alaskaseafood.org 


Alaska Seafood Cobb Salad 


PREP TIME: 30 MIN SERVINGS: 4 


This salad is perfect for a special lunch with friends or as a 
light dinner. Toss a few sprigs of fresh basil, parsley and dill 
with the baby greens for a healthy burst of flavor. 


GREEN GODDESS DRESSING: SALAD: 

1 cup low-fat mayonnaise, 4 cups mixed baby greens 
or for a lighter version 1 lb. Alaska Surimi Seafood 
use non-fat mayonnaise (imitation Crab), 

Tbsp. white wine chunks or mini-cuts 


—i 


2 Tbsp. green onion, V2 Cup avocado, peeled and 
roughly chopped chopped 

2 Tbsp. fresh parsley, Y2 Cup cooked bacon, 
roughly chopped crumbled 

2 Tbsp. fresh basil, 16 cherry tomatoes, halved 
roughly chopped 2 hard-cooked eggs, 


2 Tbsp. fresh dill, 
roughly chopped 
Y2 tsp. kosher salt 
Freshly ground black 
pepper, to taste 


peeled and chopped 


DRESSING: Combine all ingredients into food processor. Pulse 
processor 5 to 6 times to chop the herbs. Run processor for an 
additional 60 seconds, or until the herbs are puréed and dressing 
is green. Pour dressing into a jar with a lid and refrigerate. 


SALAD: Toss greens in a large bowl with 2 to */4 cup of the 
dressing. Arrange dressed greens on four plates. Lay a row 
of Alaska Surimi Seafood across the center of each salad. 
Arrange remaining ingredients on both sides of surimi. 
Drizzle dressing over each salad to serve. 


For more delicious recipes, visit www.alaskaseafood.org 
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@ whites and cream of tartar 

itil foamy. Gradually add 1 cup 
yar, about 1 tablespoon at a 

ae, beating well after each addi- 
n and scraping sides of bowl 
asionally, until stiff, shiny 

laks form (see tip 2 on page 82). 
Line two 12- by 15-inch baking 
sets with cooking parchment or 
at sheets with cooking-oil spray 
butter. Mound meringue in 

tht equal portions (a scant '/2 
for each) on sheets, spacing 
east 3 inches apart. Shape each 
0 a 4-inch round (follow tip 3). 


Bake in preheated oven until 

ringues sound hollow when 
ped and feel firm to the touch, 

gut 1% hours (11/4 hours in 

iection heat); switch sheet 

sitions halfway through baking. 

heat off and leave meringues 

osed oven until completely 

1, 2 to 2" hours longer. 

move from sheets. 


Shortly before serving, rinse 

1 drain berries; pat dry with a 

yel. In a bowl, with a mixer on 

h speed, beat whipping cream 
until soft peaks form. Turn 
er to low and beat in sugar 
aste (about 2 tablespoons). 


Bet meringues on dessert 
ites. Top with whipped cream 
| berries. 


serving: 242 cal., 36% (86 cal.) from fat; 
9 protein; 9.5 g fat (5.8 g sat.); 39 g carbo 
sg fiber); 35 mg sodium; 33 mg chol. 


| awberry-Kiwi Pavlova 


AND cook Time: About | hour 


420 minutes for large, 1 hour 
10 minutes for small, plus 20 
nutes to cool 
tes: 8 servings 
s: The traditional Australian 
ova looks much like a classic 
ingue but has a crisp surface 
a soft, almost marshmallow- 
interior. Traditional pavlovas 
‘baked in one large round, but 
can also bake small ones. 
| can make the pavlovas up 


to 1 day ahead; store the ungar- 
nished pavlova airtight, at room 
temperature. 


1. Preheat oven to 250° (225° for 
convection) for one large pavlova, 
or 300° (275° convection) for indi- 
vidual pavlovas. 


2. Follow recipe for berry merin- 
gues (preceding), replacing cream 
of tartar with 1 teaspoon white 
distilled or wine vinegar. Reduce 
sugar for egg whites to %/1 cup. 
Mix 1 tablespoon of the sugar with 
1 tablespoon cornstarch and set 
aside. After beating the rest of the 
sugar into the whites, add corn- 
starch mixture and | teaspoon 
vanilla and beat just until blended. 


3. For one large pavlova, mound 
all the meringue on one prepared 
baking sheet and shape into a 7- 
to 8-inch round, with edges slight- 


SEER I... 


ly higher than center. To make 
individual pavlovas, shape as in 
step 3 of preceding recipe. 


4. Bake in preheated oven until 
a thin, crisp crust forms on the 
surface but interior is still soft 
when gently pressed, 50 to 60 
minutes for large pavlova, 20 

to 25 minutes for individual 
pavlovas. Remove from oven 
and let cool completely. Carefully 
remove from baking sheet and 
transfer to a platter or plates (it’s 
normal for crust to crack a little). 


5. Top pavlova(s) with whipped 
cream (see step 5 of preceding 
recipe) and 3 cups sliced straw- 
berries (15 oz.) and 1 cup sliced 
peeled kiwi fruit (8 oz.). Cut large 
pavlova into wedges. 


Per serving: 206 cal., 42% (86 cal.) from fat; 
2.8 g protein; 9.5 g fat (5.8 g sat.); 29 g carbo 
(2.3 g fiber); 37 mg sodium; 33 mg chol. #* 


For easy 
drama, plant 
strawberry 
slices in a bed 
of whipped 
cream ona 
large, chewy 
pavlova. 
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ool layered 
oup is a fun 
mmer treat 


FERRY ANNE Di VECCHIO 
TOGRAPH BY JAMES CARRIER 


red Tomato Soup 


time: About 30 minutes 


es: 6 to 8 first-course servings 


pounds ripe tomatoes 

to 4 tablespoons white wine vinegar 
Salt 

firm-ripe avocados (8 oz. each) 

cup fat-skimmed chicken broth 

cup sour cream 

tablespoons lime juice 

cucumber (12 oz.) 

tablespoons minced shallots 
teaspoon minced fresh tarragon 


e and core tomatoes; cut into 


. Whirl in a blender or food 


essor until smooth, then rub 


gh a fine strainer into a bow]; 


NEw ciassic | FOOD 


Clear, 
straight-sided 
glasses or 
wineglasses 
show off the 
layers of color 
best, but 
large martini 
glasses also 
work. You can 
also use soup 
bowls and 
keep the lay- 
ers a surprise. 


you should have about 3 cups. Discard 
residue. Season purée to taste with 2 to 
3 tablespoons vinegar and salt. Cover 
and chill until cold, at least 1 hour. 


2. Peel and pit avocados; cut into 
chunks. In a blender or food processor, 
whirl avocados, broth, sour cream, and 
lime juice until smooth. Add salt to 
taste. Cover surface with plastic wrap 
and chill until cold, at least 1 hour. 


3. Peel cucumber; cut in half length- 
wise and scoop out and discard seeds. 
Dice cucumber into '/s-inch pieces; 
you should have about 1 cup. Ina 
small bowl, mix cucumber, shallots, 
1 tablespoon vinegar, and minced 
tarragon. Cover and chill until cold, 
at least 30 minutes. 


4. To serve, stir avocado mixture to 
blend and pour equal portions into 
glasses (12 to 16 oz. each; see caption, 
above). Whisk tomato mixture to 
blend and gently pour over avocado. 
‘Top with diced-cucumber mixture. 

Per serving: | 17 cal., 65% (76 cal.) from fat; 2.5 g 


protein; 8.4 g fat (2.1 g sat.); 11 g carbo (2.4 g fiber); 
31 mg sodium; 3.5 mg chol. # 
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FOOD | WINE GUIDE 


Ripe for 
the waiting 


Big fruit puts big 
alcohol in your glass 
BY SARA SCHNEIDER 


Suddenly, winemakers, writers, and chefs 
are talking about the elephant in the room: 
the amount of alcohol in our wine. Over the 
past 10 to 15 years, the average percentage of 
alcohol in a West Coast bottle has ticked up 
dramatically, from between 12 and 13 percent 
to 14, 15, and even higher. A couple of weeks 
ago, I had an Oregon Pinot Noir—a wine 
usually praised for nuance and subtlety— 
that was listed at 16 percent. Nothing subtle 
there. But winemakers aren’t bent on caus- 
ing rampant drunkenness. They’re after 
something else—and we’re partly to blame. 

In this country, the first thing most of us 
look for in a wine are fruit flavors. Wine crit- 
ics are doing the same thing: analyzing all 
the elements, but especially picking up on 
big, ripe fruit because that’s what stands out 
in a lineup. But the longer the grapes hang, 
getting riper, the sweeter they get. And that 
sugar turns into alcohol. So it’s those big, 
high-alcohol wines that win the high scores— 
most famously from Robert Parker Jr. of The 
Wine Advocate—and, more to the point, fly off 
shop shelves. It’s safe to say that Parker’s opin- 
ions have affected winemaking worldwide. 

“Ready to pick” ripeness used to be deter- 
mined mainly by the sugar level in the grapes. 
The chemistry generally worked out right—in 
good years, when the yeast finished eating up 
all the sugar during fermentation, the result- 
ing alcohol level was in balance with healthy 
tannins and acid, creating a lively wine that’s 
great with food. Now, in pursuit of those 
90-plus scores, winemakers are letting grapes 
hang, sometimes to the shrivel stage. 

In their defense, they’re after another kind 
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of ripeness too, not just big fruit. The tan- 
nins in a wine come from skins, seeds, and 
stems, and when those parts are still green at 
picking time, the wine can be rough and 
astringent. Winemakers are monitoring that 
“phenolic ripeness” more than ever, and since 
it often lags behind sugar levels, they have 
an alcohol bomb on their hands by the time 
the seeds and stems are brown and mellow. 


Seeking middle ground 

‘Technology has kept up, though. If wine- 
growers have the wherewithal to coax both 
fruit and phenols to super ripeness, winemak- 
ers have their ways of getting rid of some of 
the resulting alcohol, including extracting it 
mechanically after fermentation. 

It comes down to taste. What do we want 
our wines to be? Europeans never had to ask 
that question; with generally colder weather, 
they were barely able to eke out enough ripe- 
ness. So nuances of gravel and green olive 
took precedence over plums and berries. 

There’s a paradox at work now: Many 
European vintners are adjusting their prac- 
tices in pursuit of greater ripeness (and higher 
Parker scores); at the same time, winemakers 
here have been seeking more cool-region 
grapes for those complex elements that the 
French, for example, come by naturally. We 
have choices. And there’s middle ground, 
where the gamut of flavors in a variety can 
play with food through a long, lively meal— 
without getting us drunk in the process. # 


x= Join Sunset’s wine club: www.sunset.com/win | 












































Our picks — 


There’s one style of wines 
that’s naturally low in ale} 
hol because the grapes a‘ 
purposely picked less ripe)! 
sparkling. And it goes wit! 
just about every summery 
meal imaginable. 


Argyle Vintage Brut 1999 
(Willamette Valley, OR; $3 
Its citrus, apple, and nut 
aromas pull you in; the 
peach and apple flavors 5} 
make you take another s 


Domaine Carneros Brut | ‘ 
2001 (Carneros, CA; $24\) 
Light, fresh, and elegant," 

is the Audrey Hepburn of¢ 
California sparklers. A te, 
notch match for salads. | 


Gloria Ferrer Brut Rosé &) 
vintage (Carneros; $35). 
With sophisticated berrie§ 
and cream—and very ti | a 
bubbles—this is our favay 
sparkler for special sump 
time dinner parties. Crisji) 
fresh rosé sparklers mays, 
the best partners for gar 
or spicy seafood dishes. ») 


Mumm Napa Blanc de 
nonvintage (Napa Valleys 
$15). Got some finger-liv! 
ribs on the grill? Here's #) 
perfect match. Mumm’s | 
blanc de noirs is round, 1) 
and crisp at the same tit’) 


Roederer Estate | 
“U’Ermitage” Brut 1999 
(Anderson Valley, CA; $4) 
Luscious, rich, complex, | 
opulent. It’s pricey but W 
it. —KAREN MACNEIL- | 
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FOOD | READER RECIPES 


August 
favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


BY ELAINE JOHNSON 
PHOTOGRAPHS BY TINA RUPP 


Asian Green Bean Salad 
TRISHA KRUSE, EAGLE, ID 


Trisha Kruse serves this with roast 
pork or grilled seafood, or adds hard- 
cooked eggs or tuna to make a lunch. 


PREP AND COOK TIME: About 20 minutes 
MAKES: 6 servings 


2 pounds green beans, ends trimmed 
V4 cup rice vinegar 

2 tablespoons toasted sesame oil 

1 to 2 tablespoons soy sauce 

1 tablespoon minced fresh ginger 

2 teaspoons toasted sesame seeds 

1 teaspoon minced garlic 

1 teaspoon honey 


Y2 cup thinly sliced red onion, rinsed 
and drained 


12 cups fresh bean sprouts, rinsed 


1. In a 6-quart pan over high heat, 
bring 3 quarts water to a boil. Add 
beans and cook until tender-crisp to 
bite, 3 to 5 minutes. Drain, immerse in 
ice water until cool, and drain again. 


2. In a serving bowl, mix vinegar, 
sesame oil, soy sauce to taste, ginger, 
sesame seeds, garlic, and honey. Add 
green beans, onion, and bean sprouts 
and stir gently to coat. Serve at room 
temperature, or chill airtight up to 3 
hours, and serve cold. 


Per serving: 107 cal., 44% (47 cal.) from fat; 
3.8 g protein; 5.2 g fat (0.7 g sat.); 14 g carbo 
(3 g fiber); 183 mg sodium; 0 mg chol. 


88 SUNSET AUGUST 2005 


Y wey ae 
a lal 


1 Green Bean Salad 


Ricotta-Basil Gnocchi 
GEMMA SCIABICA, MODESTO, CA 


Semolina—coarsely ground durum 
wheat—gives Gemma Sciabica’s gnoc- 
chi a chewy texture. You can buy 
semolina in well-stocked supermarkets 
and groceries that sell specialty flours. 
PREP AND Cook TIME: About 11/1 hours 
MAKES: 6 servings 
1 carton (15 oz.) whole-milk ricotta 
cheese 
About 2 cup grated romano cheese 
V4 cup minced fresh basil leaves 
2 large eggs 
2 tablespoons olive oil 
About | teaspoon pepper 
About 2’ cups semolina 
About 1 tablespoon salt 
3 cups marinara sauce, heated 
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1. In a large bowl, mix ricotta, '/2 cuipilny 
romano cheese, the basil, eggs, oliver} 
oil, and ‘2 teaspoon pepper until wel 9, 
blended. Add 2 cups of the semolinsf yj, j) 
and stir until evenly moistened. pip 


2. Scrape dough onto a board light! Pity 
coated with semolina and knead un Fla 
it forms a smooth ball that’s no long #0: 
sticky, about 20 turns, adding more! ter 
semolina as needed to prevent stickh Pix; 5. 


3. Cut dough into 10 pieces. With FP 
your fingers, roll each into a 2- ‘inch’, Bi 
thick rope. Cut ropes into 1-inch pie 
and lay, slightly apart, on baking — "Wier 
sheets lightly coated with semolina., 


ts fe 


TEBE 
4. In an 8- to 10-quart pan over hig ihe 
heat, bring 5 quarts water and 1 tab), is 
spoon salt to a boil. Gently push eri on 


chi into water and cook, stirring .. . 






asionally, until tender to bite, 
ut 10 minutes. Drain. 


Spoon marinara sauce into a bowl 
| mound gnocchi on top. Add more 
‘romano, and pepper to taste. 


ing: 546 cal., 36% (198 cal.) from fat; 
protein; 22 g fat (8.8 g sat.); 65 g carbo 
g fiber); 1,206 mg sodium; 114 mg chol. 
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e’s Eggplant Salad 

| ABORASHID, ALAMEDA, CA 

| Aborashid, who grew up in Jor- 

, has fond memories of enjoying 
salad with her family. It also 

ces a great appetizer for a party. 

> AND Cook Time: About 25 minutes 


s: 6 to 8 servings 

eggplants (2 Ib. total) 
tablespoons chopped fresh mint 
tablespoons chopped green onion 
tablespoons lemon juice 
tablespoons extra-virgin olive oil 


teaspoons minced seeded fresh 
jalapeno chile 


teaspoons minced garlic 

Salt and pepper 

cup diced firm-ripe tomatoes 
cup minced parsley 


pita breads (6 in. wide), cut into 
triangles 


Wreheat oven to 500°. Pierce each 
plant in one place with a knife. Set 
/rimmed pan and bake until very 
when pressed, 20 to 25 minutes. 
Hegeplants open and let cool. 


coop out flesh, finely chop, and 

ina bowl; discard peels. Stir mint, 

m onion, lemon juice, olive oil, 

=, and garlic into eggplant. Season 

a salt and pepper to taste. Spread 
Bture on a platter. 


eatter tomatoes and parsley over 
lant. Serve with pita bread. 


ing: 145 cal., 25% (36 cal.) from fat; 
protein; 4 g fat (0.6 g sat.); 24 g carbo 
I) fiber); 169 mg sodium; 0 mg chol. 


Heberry-Banana Bread 
MDA TEBBEN, MENLO PARK, CA 


A ; 
da Tebben combined elements 
Lie . 2 
M@>veral quick-bread recipes, then 
@ed banana chips. This version is 


lent spread with cream cheese. 


| 
| 


PREP AND COOK Time: About 1/1 hours, 
plus 45 minutes to cool 


makes: | loaf; 10 servings 
1 cup fresh blueberries, rinsed and 


drained, or frozen blueberries 


2 cups plus one tablespoon all- 
purpose flour 


cup granulated sugar 

teaspoon baking powder 
teaspoon baking soda 

teaspoon salt 

teaspoon ground cinnamon 

cup mashed ripe bananas (2 to 3) 
cup low-fat buttermilk 


tablespoons butter, melted and 
cooled 


large egg 
Oatmeal streusel (recipe follows) 


1. Preheat oven to 350°. 


2. In a small bowl, gently mix blue- 
berries with 1 tablespoon of the flour. 


3. In another bowl, blend remaining 
2 cups flour, the sugar, baking pow- 
der, baking soda, salt, and cinnamon. 


4. In a third, large bowl, whisk 
bananas, buttermilk, butter, and egg 
to blend. Stir flour mixture into 
banana mixture just until evenly 
moistened; the batter will be stiff. 
Gently stir in blueberry mixture. 


5. Spread batter level in a buttered 

5- by 9-inch loaf pan. Sprinkle with 
oatmeal streusel and press in lightly. 
6. Bake bread in preheated oven until 
a toothpick inserted in the center 
comes out clean, 60 to 70 minutes. 


7. Let bread cool in pan on a rack for 
10 minutes, then run a knife around 
edges to loosen. Invert bread onto a 
plate, remove pan, and turn over onto 
rack to cool completely, about 45 min- 
utes. 

Per serving: 319 cal., 31% (99 cal.) from fat; 

4.8 g protein; 11 g fat (6.8 g sat.); 51 g carbo 

(1.8 g fiber); 347 mg sodium; 48 mg chol. 
Oatmeal streusel. In a bowl, com- 
bine 1/4 cup each all-purpose flour, 
regular rolled oats, and chopped 
dried banana chips; 2 tablespoons 
each firmly packed brown sugar and 
butter, cut into chunks; and ‘4 tea- 
spoon ground cinnamon. Mix with 
your fingers until fine crumbs form. %* 
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for breakfast. 


Start your day with that same kind 
of energy by enjoying all natural 
Puffins for breakfast. All Puffins 
Cereals and Puffins Cereal & Milk 


cereal, or grab a bre 

with a Puffins Cereal @ Milk Bar 
packed with protein, fiber, and 21 
vitamins & minerals. Each comes 
in four taste-tempting varieties. 
Start your morning with Puffins 
and dive into your day. 


www. BarbarasBake: com 
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iE HEMI”? POWERED DODGE MAGNUM R/T. OPEN IT UP FROM anaes Introducing Dodge Magnum R/T. With 60/40 

lit-folding rear seats, under floor cargo area, dual storage bins and an up-and-away rear liftgate that makes loading easy, it’s hard 
META OTATTROT Mire) MIC uC Re LANAstatclem On (CRU Tet 1 VM BeLA0 Colette tm TR and world-class ride and 
ndling. Oh, that’s right—we did. Introducing the Dodge Magnum. It gives you everything you want and holds everything you need. 


ait or call ) - Properly secure all cargo. For more information about Chrysler Financial, ask your local dealer. 2005 model year vehicle shown. 
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Get out 
(clockwise 
from far left): 
Dream about 
the perfect 
wave at Mis- 
sion Beach, 
near San 
Diego; explore 
Harmony 
Lake on 
Whistler 
Mountain; 
walk the 

Old Santa Fe 
Trail. 


end-of-fiscal-year estimates, or re-staining the deck 
to plan a summer trip, and now the season threatens 
to bolt away from you like a runaway bride. Where 
can you go? Won't all the flights be booked? The 
hotels full? All the beach towels taken? 

Relax. We're here to help. Here are three great 
vacations, trial-tested—at the last minute—by three 
families. A father, son, and daughter-in-law escape 
to British Columbia. A family of four plunges into 


San Diego’s Mission Bay. And a couple of die-hard 
urbanites find culture (and sun) in Santa Fe. Each 
family’s trip has been vetted for last-minute appeal: 
Even on short notice, these spots are easy to get to 


and will have plenty of rooms available. 
You have 36 days from August | to Labor Day. 
Don’t waste a single one. 


PHOTOGRAPHS BY DAVID ZAITZ 
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WHISTLER, I 


Bears an 
erries 


Two generations adventure 
in the Northwest 


BY ABIGAIL PETERSON 


One thing to keep in mind on a summer 
getaway to Whistler: There’s no need to 
shatter an ulna to have a great time. 
Though the legions of hard-core dirt-devil 
mountain bikers around town do seem to 
boast a higher-than-usual tally of crutches 
and casts, there are plenty of places for 
mere mortals to explore. 

Mere mortals and bears, 
eee that is. Whistler’s bear man, 
Fly into Van- Michael Allen, supports 
couver; from his research into local black 


there, Whistler is bear populations by lead- 
an easy two-and- 


a-half-hour drive. 


GOING AT THE 


ing bear-viewing tours on 
mitarchronme Whistler Mountain. We 


are easy to come spot Jeanie, one of Allen’s 
by: The town has 


favorites, only minutes after 
more than 5,400 


heading out. “I named her 


of them. 
Walk or bike after my Scottish grand- 
everywhere in mother,’ Allen explains 


the main resort fondly. “They have the 
village. +99 
same color hair. 

Back at the mountain’s basexwe wander 
around the main village—a compact col- 
lection of hotels, shops, and restaurants 
connected by a series of paved, pedestrian- 
only walkways. But after a few hours, the 
village starts feeling pretty tame. 

Road-tripping in the wilds north of 
town, we hike past the glaciers and milky 
turquoise alpine waters of Joffre Lakes 
Provincial Park and linger in the farming 
village of Pemberton. Family-owned North 
Arm Farm has a thriving U-pick flower and 
berry business. We carry off two huge flats 
of ripe red raspberries, which my husband 
mashes up and steeps in vodka in our hotel 
room sink. ‘The rich, syrupy shots we toast 
with at Thanksgiving still taste just like 
August in British Columbia. 
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Tour Whistler 


Getting around 


Whistler lies about 80 miles 
north of Vancouver, British 


Columbia. From the Vancouver 
airport, drive or take a bus to 


the resort. You don’t need a car in 

the main village, but you'll want to 

reserve one before you arrive (either at 

the airport or in Whistler) for at least a day so you can road- 
trip to the north. All prices listed here are in U.S. dollars. 


Dress like a local 


Sporty designs from the 
Canadian company Roots are 
sold all over town. Cargo 
pants, T-shirts, hiking boots, 
and fleeces are the order of 
the day. Pick up a Vancouver 
2010 cap, and you’re good 
to go. 


Where to stay 


Whistler Central 
Reservations (www.tourism 
whistler.com or 800/944- 
7853) lists lodging options 
and packages for the resort. 
For bargain family trips, ask 
about condominium pack- 
ages both in the main village 
and outside town (rent bikes 
if you stay farther away). 


Summit Lodge & Spa. 
Friendly spot in the north 
village conyeniently close 

to a supermarket. Well- 
appointed rooms at an 
excellent price. 8] suites 
with kitchenettes from $129. 
4359 Main St.; www.summit 
lodge.com or 888/913-8811. 
Sundial Boutique Hotel. An 
all-suite boutique hotel over- 
looking Whistler Mountain 
Bike Park ($32 per day). 

49 suites with kitchenettes 
from $175. 4340 Sundial 
Crescent; www.sundialhotel. 
com or 800/661-2321. 


Where to eat 

Alpine Café & Catering Co. 
A don’t-miss spot just out- 
side town. Try mushroom 
soup with whole-wheat 
bread and a side of fresh 
corn salad. $. 8104 McKeev- 
ers Place; 604/905-4663. 
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Araxi Restaurant. Local 
institution's highlights 
include B.C. salmon and oys- 
ters, and the wine list is top- 
notch. $$$$. 4222 Village 
Square; 604/932-4540. 


What to do 


Bear-viewing tour. Late 
summer is prime season for 
the mountain's black bears. 
Three-hour tours are offered 
up to four times a day— 
pricey, but unforgettable. 
$143 per person. 800/766- 
0449 or 604/932-3434. 

Hike on Whistler Mountain. 
Take a gondola ride up 6,000 
feet to see wildflowers at 
Harmony Lake. $20 per per- 
son. Purchase at the Whistler 
Activities Centre, 4010 
Whistler Way; 604/938-2769. 
Road-trip north of Whistler. 
Follow Provincial Hwy. 99 
north to flower and berry 
picking at North Arm Farm, 
and hiking at Joffre Lakes 
and Nairn Falls provincial 
parks. North Arm Farm, 1888 
Hwy. 99, Pemberton; www. 
northarmfarm.com or 604/ 
894-5379. Go to www. 
bcparks.ca for provincial 
parks information. 


Swim in local lakes. 


Whistler’s Alta Lake Park, 
Rainbow Park, and Lost 
Lake Park each have sandy 
beaches where families can 
relax. Contact the Whistler 
Activities Centre (see above) 
for maps and directions. 
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MISSION BAY, SAN DIEGO 


| Just add 
water 
| 


A family of four finds 
their aquatic bliss 


| 
| BY KEN McALPINE 


SUNSET AUGUST 2005 


When our family looks to vacation, 
we look to the water. And San Diego’s 
Mission Bay has plenty of it. It’s the 
West Coast’s largest aquatic park— 
4,600 acres within sight of the down- 
town skyline. 

My wife, my two young boys, and 
I have three days in the watery wonder- 
land in this, our final summer hurrah. 
First on tap, we rent beach cruisers and 
explore the raucous oceanfront strand 
along Mission Beach—tattooed hipsters, 
preening hard bodies, and $3 T-shirts 
washed with tinny reggae and briny 
breeze—before wheeling to the quieter 


Summer 
lingers along 
Mission Bay. 
August plea- 
sures include 
(clockwise 

from left): 

.. surfing at 
Mission 

Beach; the 

- view from 

~~ Crystal Pier; 
f family cyclin 





































pathways edging the bay. Doon 

Renting bikes is a good move, since}, ». 
we’ve learned that parking’s pretty Bhs of 
much impossible. But there’s always — fy, 9. 
plenty of room in the water. The boys ‘hj the 
and I bodysurf and rent surfboards, fy»... 
plunging into happy white breakers. Rad 
We paddle kayaks from Quivira Basin’)... 
around to SeaWorld, the bay glittering)}jj,. 
in the late afternoon light. ih 

And we adventure on dry land too. | 
At Belmont Park in Mission Beach, we} 
ride the Giant Dipper—the venerable | 
1925 wooden roller coaster. We even}, 
surf on dry land, challenging the tenst Dh. | 


Jou 
lappy 
mie | e 






ip of our bathing suits on the Flow- 

ider, an artificial wave created by 20,000 
illons of water rushing 25 miles an hour 
bng a sloping vinyl surface. Skittering 
ross the foam face on the rushing skein 
water is like being transported atop a 
t and rollicking magic carpet. 

On our last day, the four of us test 
aWorld’s latest paean to fall-away 

ills, Journey to Atlantis. And if our 

as’ happy shrieks are any indicator, 
ride lives up to its billing as “the most 
iting attraction in SeaWorld’s 40-year 
tory.” 

Once again, water doesn’t fail us. 


f 


GOING AT THE 
LAST MINUTE 
Mission Bay has 
more than 2,000 
hotel rooms. August 
is peak season, but 
you can find last- 
minute deals. 


@ Stay close to the 
bay or the ocean for 
easy beachgoing. 

® Though nobody’s 
going to call it 
uncrowded, you can 
walk just about any- 
where. 


Tour Mission 
Bay 


Getting around 
Mission Bay lies about 10 


miles north of downtown San 
Diego—a 10-minute ride from 


the airport. For maps and informa- tS 
tion, contact the San Diego Conven- 
tion & Visitors Bureau (www.sandiego.com or 619/236-1212). 


Dress like a local 


Think water and rays: swim- 
suits, T-shirts, sunglasses, 
and lots and lots of sun- 
screen. And go for board 
shorts from Volcom or still- 
popular Quiksilver. 


Where to stay 


Bahia Resort Hotel. The 
Bahia, on its own peninsula, 
is not quite as upscale as its 
sister property the Catama- 
ran, but it’s attractive in its 
own right. 320 rooms from 
$175. 998 W. Mission Bay 
Dr.; www.bahiahotel.com or 


858/488-0551. 


Beach Hayen Inn. Located 
in Pacific Beach (four blocks 
north of Crystal Pier), a 
half-block from the beach. 
23 rooms from $129. 4740 
Mission Blyd.; www.beach 
haveninn.com or 858/272- 
3812. 


Catamaran Resort Hotel. 
One of the more upscale 
hotels on the bay. Easy 
access to kayak, sailboat, 
and jet-ski rentals from the 
hotel dock. Atoll restaurant’s 
terrific Sunday brunch—fat 
shrimp, elegantly prepared 
sushi, champagne —draws 
tourists and locals to the 
outdoor patio and its view of 
the bay ($$$$). 315 rooms 
from $250. 3999 Mission; 
www.catamaranresort.com 


or 858/488-1081. 


Where to eat 


Cate 976. Hefty breakfast 
burritos, fat sandwiches, 
and more, served ina 
foliage-shrouded clapboard 
house. $. 976 Felspar St., 
Pacific Beach; 858/272-0976. 


The Landing Restaurant. A 
fisherman’s joint. Wood tables 
laden with crisp bacon 
(breakfast starts at 5 a.m.) 
and some of the best clam 
chowder anywhere. $. 1729 
Quivira Rd.; 619/222-3317. 


What to do 


Bike and board rentals. 
Hotel concessions and beach- 
front joints often charge 
twice what you'll find off the 
boardwalk. Kruiser King 
offers an innovative package. 
$45 per person buys carte 
blanche rentals for the 
week—bikes, surfboards, 
skateboards. 3830 Mission; 
www.kruiserking.com or 


858/488-6341. 


FlowRider. Righteous wave, 
small crowd. $20 for one 
hour (plus a one-time $10 
registration fee for newcom- 
ers). Wave House, 3115 
Ocean Front Walk, Belmont 
Park; www.wavehouse.com 


or 858/228-9300. 


Giant Dipper. $5 per ride. 
3190 Mission; www.giant 
dipper.com or 858/488-1549. 


Kayak rentals. Seaforth Boat 
Rentals, 1641 Quivira; www. 
seaforthboatrentals.com or 
619/223-1681. 

SeaWorld. $51, $41 ages 
2-9. 500 SeaWorld Dr.; 


www.seaworld.com or 


800/380-3202. 
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SANTA 


Blue skies 


online 


A couple clicks their way 


to a romantic weekend 


BY ERIKA EHMSEN 


August in San Francisco is a peculiar 


brand of summer: foggy, windy, and cold. 


Eager for a sunny escape, my husband, 
Steve, and I surfed websites like ‘Travel- 
ocity and ‘Travelzoo to find weekend 
deals. There they were: cheap flights to 
Albuquerque, only an hour’s drive from 
the culture and chile-spiked cuisine of 


GOING AT THE 
LAST MINUTE 


&% Rooms are 
scarce during the 
popular Santa Fe 
Indian Market 
(Aug 20-21). 


B® Stay within 
walking distance 
of the Plaza and 
Canyon Road. 


@ Explore the 
Web for tips: Try 
www.collectors 
guide.com and 
www.santafe.com 


Santa Fe. Its 82° August 
average fit our needs—and 
the price was right. 

Santa Fe, an old Spanish 
outpost town in the high 
desert, is like a richly lit 
Georgia O’Keeffe canvas: 
Earth-toned buildings blur 
with baked soil, and a crys- 
talline blue sky is dotted 
with steppingstone clouds. 
Rather than join the Plaza’s 
souvenir-seeking throngs or 
rush through all of the 


dozen-plus museums in just two days, we 
select two must-sees—the O’Keeffe and 
the Awakening Museum—and hit them 
early, then head off the beaten path, free 


map in hand and sun on our shoulders. 
Romantic side streets lead to tucked- 
away home and import stores and a less- 
traveled route to the Old Santa Fe Trail, 
where we get our history and architecture 
fix. Continuing on foot to Canyon Road, 


the epicenter of the high-end gallery 


scene, we find the galleries uncrowded. 


We linger, ogling artwork ... and price tags. 


Relaxed and recharged, we make one 


last stop before heading home: a roadside 


roaster, tumbling fresh green chiles. With 


10 pounds of smoky chiles in our carry- 


on, we take Santa Fe’s flavor with us. 
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SYST Tit es] 
Fe (clockwise 
from top): 
Cross of the 
Martyrs path; 
Seret & Sons; 
Sem lle H 
San Miguel 
Mission; the 
Compound 
Restaurant. 





} more la 


Tour Santa Fe 


Getting around 


Santa Fe lies 60 miles north of 
Albuquerque, which is served 


by most major airlines. 
The Santa Fe Convention & 


Visitors Bureau (www.santafe. 
org) offers hotel information and 


an interactive map that pinpoints 
lodging options and their distance from attractions like 
Cross of the Martyrs and San Miguel Mission, the nation’s 


oldest church. 


Dress like a local 


Pack good walking shoes 
and casual clothes —this is 
a laid-back town. At night, 
dress up jeans and a 

linen shirt with a turquoise- 
studded belt or brooch. 


Where to stay 


Don Gaspar Inn. Situated in 
a historic neighborhood, the 
B&B feels like a private 
escape. 10 rooms and suites 
from $155. 623 Don Gaspar 
Ave.; www.dongaspar.com or 
888/986-8664. 


The Inn of the Five Graces. 
Far East and Old West mingle 
in the B&B's vibrant silks, dark 
wood, and vintage tiles. 22 
suites from $360. 150 E. De 
Vargas St.; www.fivegraces. 
com or 505/992-0957. 


Where to eat 

The Compound Restaurant. 

Splurge on dinner, or make a 
meal out of the delish appe- 


tizers. $$$$; 653 Canyon 
Rd.; 505/982-4353. 


La Plazuela. Gourmet twists 
on New Mexican standards. 
$$$. In La Fonda hotel, 100 
E. San Francisco St.; 505/ 
982-5511. 


Arts & culture 


For exhibits, openings, and 
other events, check Pasa- 
tiempo, the arts and culture 
magazine in Friday’s New 
Mexican newspaper. 


for more last-minute vacation ideas and Internet travel tips: www.sunset.com/vacations 


The Awakening Museum. 
Carved-and-painted figures 
leap off the walls and ceiling 
of this one-room museum. 
10-5; $3 donation request- 
ed. 125 N. Guadalupe St.; 
www.theawakeningmuseum. 


org or 505/954-4025. 


Georgia O’Keeffe Museum. 
The museum’s permanent 
collection ranges from the 
artist’s abstract flowers to 
her beloved local land- 
scapes. 10-5 daily through 
Nov 1 (until 8 Fri); $8, free 
5-8 Fri. 217 Johnson St.; 
www.okeeffemuseum.org or 


505/946-1000. 


Jane Sauer Thirteen Moons 
Gallery. High-end crafts and 
textiles. 12-5:30 Mon-Sat, 
12-5 Sun. 652 Canyon Rd.; 
505/995-8513. 


Nedra Matteucci Galleries. 
An impressive Native Ameri- 
can collection; 1-acre sculp- 
ture garden out back. 8:30-5 
Mon-Sat. 1075 Paseo de 
Peralta; 505/982-4631. 


Seret & Sons. A magic car- 
pet ride of an import store. 
9-5:30 daily. 224 Galisteo 
St.; 505/988-9151. 


Nightlife 
E! Farol. Music nightly; $7 


Fri-Sat, free Sun-Thu. 808 
Canyon; 505/983-9912. 


Swig. Lounge on a mod chair 
or dance in one of the chic 
club’s four rooms. 5 p.m.— 

2 a.m. Tue-Sat; $7 after 

9 p.m. Fri-Sat. 135 W. 
Palace Ave., Level Three; 
505/955-0400. * 
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Celebrate summer 
with an exotic fete 
ina garden oasis 


A Moroccan garden party is a feast for the senses, especially at Greg 
Bartlow and Jericho Poppler Bartlow’s 1920s-era Hispano-Moorish 
house in Long Beach, California. Splashes of luscious color, 
including brick red, saffron yellow, salmon orange, turquoise blue, 
and jade green, are everywhere —dishes, tableware, and flowers. 
On,apalm-fringed lawn, a raj tent spreads its cooling canopy over 
layers of Kilim rugs and embroidered cushions. Sweet and spicy 
flavors, including date, pomegranate, coriander, and cumin, suf- 
fuse the foods spread out on a nearby buffet. And a carved wooden 
table adds a delirium of patterns to the scene. 

You don’t have to fly to Tangier (or re-create the Bartlows’ 
house) to experience such an event; you can stage a party in 
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your own garden instead. Just add a few 
rugs, lanterns, and pillows to set the 
mood (for sources, see page 107). Then 
serve our simple Moroccan menu (see 
recipes on pages 104 and 106). 


Family oasis 

Jericho, the visionary behind the home’s 
exotic decor, is a woman used to riding a 
wave, or a notion, as far as it will take 
her. One of the first women to surf profes- 
sionally, she won both U.S. and world 
championships under her maiden name, 
Poppler. It was her idea to enhance the 
house with furnishings and a garden that 
feel like a Rudolph Valentino movie set. 

With the help of Los Angeles land- 
scape designer Gordon Kurtis, she trans- 
formed the mostly grass front yard into a 
lush, palm-laden oasis. When the Bart- 
lows feel like watching boat traffic coming 
and going along the Naples Canal, they 
dine and recline in the front yard. 

The side yard is the family’s private 
space. As in an authentic Moroccan mad, 
the home encompasses an enclosed court- 
yard with a shaded arcade for lounging. 
Los Angeles interior designer Corey 
Mundwiler converted part of the court- 
yard into a floating second story above 
the arcade. The wall facings, which recall 
moucharaby harem screens, are made from 
old Indian grain chests. The room behind 
them is Greg’s library. 

Though the house and garden inspire 
imaginative parties, incorporating guitar 
players, belly dancers, and snake charm- 
ers, Jericho likes it even more for family 
activities. She and Greg and the couple’s 
five athletic children—Rolf, 20; Raquel, 
16; Sophia, 14; Bridget, 12; and 
Ava Marie, 5—use the garden nearly 
every day. 

“I love the way indoors and outdoors 
blur at our Dar Moroc [House of Moroc- 
co],” says Jericho. “That’s the way we live.” 

Moroccan style suits her personality 
too. “There’s no point in being timid,” 
she adds. “You can just go for it.” Spoken 
like a true surf champ. 
pesicn: CM Design, Los Angeles 
(323/937-6142) 

LANDSCAPE DESIGN: Gordon Kurtis and 


Associates, Los Angeles (310/710-2777) 
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mA, 
mel heres no point in being 


% 


tumid. You can just go for it” 


Clockwise 
from top: 
Playful details 
include the 
keyhole win- 
dows on the 
house front; 
the bench and 
palms in the 
front yard; 
surfboards; 
woodwork in 
the courtyard 
(where Jeri- 
cho reclines); 
and a tent, 
behind Ava 
Marie. 


Moroccan 
style is... 


@ Shade. Desert dwellers 
understand that the best 
place to enjoy the sun is 
from the comfort of shade. 
So their riads provide it 
generously in the form of 
deep arcades, vine-covered 
arbors, and tree or tent 
canopies. 


@ Shadows. The patterns 
created by sunlight filtered 
through leaves are repeated 
in filigree window screens, 
gates, and open masonry. 


& Water. This, the core 
feature of the Moroccan 
riad, often occurs as a cen- 
tral fountain. The precious 
commodity always flows 
gently. 


@ Palms. The tree is the 
very symbol of a real oasis. 
Westerners intuitively under- 
stand the connection too. In 
the Bartlows’ front garden, 
queen palms rise above 
giant birds of paradise and 
tree ferns. Fishtail palms 
grow in the side yard. 


@ Scent. Since a riad is 
meant to be an earthly par- 
adise, fragrance is essential. 
Jasmine, roses, citrus, and 
datura provide it. 


= Color. Though Moroccan 
gardens are primarily in 
variations of green, vivid 
color can come from 
plants—an explosion of 
magenta bougainvillea or 
yellow kangaroo paws 
against a wall, for instance. 
Or it can come from paint, 
especially cobalt blue, ocher, 
and deep rusty red shades. 
The characteristic Majorelle 
blue has a practical side too; 
it reduces the sun’s glare. 
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PREP AND COOK TIME: 45 minutes 
MAKES: 8 to 10 servings 


NOTES: You can prepare through step 
3 up to 2 hours before grilling; cover 
salmon and vegetables and chill. 


1/2 cup lemon juice 
1/4 cup olive oil 
1/3. cup chopped fresh cilantro 


2. tablespoons paprika (Hungarian 
or Spanish if possible) 


1 tablespoon ground cumin 
2 teaspoons ground coriander 
1/4 teaspoon cayenne 


3 cloves garlic, peeled and 
minced 


1/2 teaspoon salt 

1/2 teaspoon pepper 
2 pounds green or yellow zucchini 
2 red bell peppers (1 Ib. total) 


whole boned salmon fillet with 
skin (31/2 to 4 Ib.) 


Lemon wedges 


1. For charmoula, in a bowl, mix lemon 
juice, olive oil, cilantro, paprika, cumin, 
coriander, cayenne, garlic, salt, and 
pepper. 

2. Rinse zucchini and trim off ends; cut 
into 1-inch lengths. Rinse, stem, and 
seed bell peppers; cut into 1-inch 
squares. In a bowl, mix the vegetables 
with 2/3 cup charmoula. Thread onto 
metal or soaked wooden skewers, alter- 
nating zucchini and peppers. 


3. Rinse salmon and pat dry. With 
tweezers or needlenose pliers, remove 
and discard pin bones. Lay a double 
sheet of heavy-duty foil slightly larger 
than salmon on a 12- by 15-inch baking 
sheet. Set fish, skin side down, on foil. 
Trim foil to within about an inch around 
fillet; fold edges over, then up, to form 
a slight rim. Spread remaining char- 
moula evenly over salmon. 

4. Prepare barbecue: If using gas, turn 
all burners to high and close lid for 10 
minutes, then adjust burners for indi- 
rect cooking (no heat down the center) 
and keep on high. If using charcoal, 
mound and ignite 60 briquets on the 
firegrate of a barbecue with a lid. 
When they’re dotted with gray ash, in 
15 to 20 minutes, push equal amounts 
to opposite sides of firegrate. Set a 
drip pan on the grate between coals. 
Set grill in place. 


5. Slide salmon on foil off baking sheet 
onto grill, not directly over heat. Set 
vegetable skewers directly over heat. 
Cover barbecue. Cook vegetables, turn- 
ing once, until they are browned and 
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tender when pierced, 10 to 15 minutes 
total. Remove from grill, cover barbe- 
cue again, and continue cooking fish 
until opaque but still moist-looking in 
center of thickest part (cut to test), 20 
to 30 minutes total. 


6. Slide a large, rimless baking sheet 
or several wide spatulas under foil and 
fish to transfer to a platter or board. 
Tuck edges of foil under fish. Set veg- 
etable skewers alongside and garnish 
with lemon wedges. 


Per serving: 358 cal., 55% (198 cal.) from fat; 
32 g protein; 22 g fat (4.1 g sat.); 7.2 g carbo 
(1.2 g fiber); 213 mg sodium; 89 mg chol. 


Tomato and 

ry am . . 
Onion Salad 

PREP TIME: About 20 minutes 
MAKES: 8 to 10 servings 

NOTES: You can complete step 1 up 
to 1 hour before serving; cover and 


let stand at room temperature or 
chill. 


3 pounds firm-ripe tomatoes 
1 red or white onion (6 oz.) 
1/2 cup chopped Italian parsley 
1/3 cup extra-virgin olive oil 
1/3 cup lemon juice 
1] teaspoon ground cumin 
1/2 teaspoon pepper 
Salt ‘ 
1. Rinse and core tomatoes; cut into 
1/2-inch-thick wedges. Peel and sliver 
onion. In a colander, rinse and drain 


onion. Combine tomatoes, onion, and 
parsley in a large bowl. 


2. Just before serving, add olive oil, 
lemon juice, cumin, and pepper; mix 
gently, adding salt to taste. 

Per serving: 99 cal., 72% (71 cal.) from fat; 
1.4 g protein; 7.9 g fat (1.1 g sat.); 8 g carbo 
(2 g fiber); 16 mg sodium; 0 mg chol. 


Peaches with 
Dates 
PREP TIME: About 20 minutes 


MAKES: 8 to 10 servings 


NOTES: Serve with nutty shortbread 
cookies or sesame-butter cookies. 


In a bowl, gently mix 7 cups sliced 
peeled peaches, '/3 cup orange- 
flavored liqueur (or orange juice plus 

1 teaspoon grated orange peel), and 
3 to 4 tablespoons sugar to taste. Pit 
8 Medjool dates and sliver lengthwise; 
gently mix into peaches. Spoon into 
small bowls or glasses. 


Per serving: 126 cal., 1% (0.9 cal.) from fat; 
1.2 g protein; 0.1 g fat (0 g sat.); 29 g carbo 
(2.9 g fiber); 0 mg sodium; 0 mg chol. 



































WINE 
PAIRING 


@ Pinot Noir 
or Viognier. 
The grilled 
salmon with 
charmoula 
works well 
with a 
medium- 
bodied Pinot, 
such as 
WillaKenzie 
Estate’s 2002 
(Willamette 
Valley, OR; 
$25), with 
blackberry, 
cherry, and 
olive flavors, 
or an aromat- 
ic Viognier 
like Clay Sta- 
tion’s 2003 
(Lodi, CA; 
$13), with 
peach and 
apricot 
flavors and 
crisp acid. 


LISA ROMEREIN (5); PAGES 104-107: VALERIE AIKMAN-SMITH (FOOD STYLING), DAVID CORBETT (PROP STYLING) 


Aromatic spices and bright flavors 
) 5! ve the p arty an exotic spurt 











Clockwise 
from top: 
Cumin dusts 
tomatoes 
with musky 
warmth. 
Orange per- 
vades peaches 
and dates for 
a refreshing 
finale. Char- 
mould coats 
a grilled 
salmon fillet 
and vegetable 
kebabs. 
Together, they 
bring the 
flavors of 
Morocco to 
life for every- 
one—includ- 
ing Bridget 
(top left) and 
Sophia (bot- 
tom right). 
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Pomegranate- 
Orange Cooler 


PREP TIME: About 10 minutes 
MAKES: 8 to 10 servings 


NOTES: For the freshest flavor, use 
refrigerated pomegranate juice. For a 
nonalcoholic version of the drink, omit 
the vodka, replace the liqueur with 
fresh-squeezed orange juice, and 
increase the ginger ale to 5 cups. You 
can make the juice mixture up to 1 day 
ahead; chill airtight (you can freeze the 
ee ; nite ve ges 5 
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vodka mixture at least 1 hour and up 
to 1 day). 


In a pitcher, combine 5 cups pomegran- 
ate juice (see notes), 2!/2 cups vodka 
(see notes), '/3 cup orange-flavored 
liqueur (see notes), and '/3 cup fresh 
lime juice. Cover and chill until very 
cold, at least 1 hour (see notes). Just 
before serving, stir in 21/2 cups chilled 
ginger ale (see notes). Pour into ice- 
filled glasses. If desired, garnish glass- 
es with thin orange slices. 


Per serving: 248 cal., 0% (0 cal.) from fat; 0g 
protein; 0 g fat; 27 g carbo (0 g fiber); 9.9 mg 
sodium; 0 mg chol. 


a 1 ee 





ock the 
aisbah 


ing on the lawn while 
enjoying a meal is novel 
h to immediately put you 
oasis mood. But adding a 
ops takes the party to 

jer level. Design elements 
Bartlow home are from 
travels and Middle East- 
porters; similar decorat- 
eas and sources are listed. 


















essories. For pillows, 
lanterns, screens, and 

try import stores such as 
(www.pierl.com or 
45-4595) or Cost Plus 
Market (www.world 

.com or 800/267-8758). 
ik (www.e-mosaik.com or 
'5-0337) sells Moroccan 
s, tents, poufs (floor 

)s), lanterns, mosaic 

gins, iron filigree screens, 
ed tables, rugs, tiles, 

_ and more. Other sources 
Je Ameerah Imports 
jameerahimports.com or 
160-7341) and Berber 

ig Company (www.berber 
ig.com or 877/277-7227). 


bleware. Set out Moroc- 
ia glasses —which also 
pretty votive candle 
—with tagines and 
ative tableware. Try Sur 
ble (www.surlatable.com 
)/243-0852), Ameerah 

s (see above), or Berber 
ig Company (see above). 


od music. Look 

gh the world music section 
urge record store for belly 
g, Berber folk music, 

can rai, and other appro- 
music. Or try a Middle 

n music specialist like 
(www.magam.com or 


57-1300). 


S. A voile-draped 
ia, like the one used at the 
ws’ party, is the ultimate 
setter. It’s from Raj Tents 
Kland, California (www. 
ts.com or 510/654-4404); 
ade in India, the tent 
res 9 feet square and 
$2,450 to buy or $950 to 
pr three days (setup and 
bwn included; other styles, 
and colors available). A 
pensive option: Decorate 
umbrellas with tassels or 
of Moroccan fabric. * 
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Jackson 
e 





VITAL rs 
POPULATION: 18,251 
in Teton County 
GROWTH: 63% 
between 1990 and 
2000 

ELEVATION: About 
6,300 ft. 

AVERAGE AUGUST 
HIGH/LOW: 80°/38° 
AVERAGE JANUARY 


HIGH/LOW: 27°/5° 


MEDIAN HOME PRICE: 


$615,000 
MEDIAN AGE: 35 


FY!: Although it’s the 
voting residence of 
Vice President Dick 
Cheney, Teton County 
was Wyoming's only 
county where John 
Kerry defeated 
President Bush (53% 
to 45% ) 


Fly-fisherman 
tests his skills 
in a placid 
stretch of the 
Snake River, 
the Grand 
Tetons’ peaks 
rising behind 
him. 
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ma a cae respect to 
BeAr it’s got nothing 
on Jackson Hole at'dawn. 
_ AJ. DeRosa is: ru a 
Aa Rate aie 








uy Sd isto yon guiding on the river for 


es oe using wooden boats handmade 
_ from Douglas fir. 


The river is running high, and the 
boats settle into the current south of the © 
Wilson Bridge. The head of a bald eagle 
flashes white as it catches sunlight high in 
the trees. In stretches, DeRosa stops pad- 
dling and the boat wheels in lazy circles, 


‘creating a kaleidoscopic panorama of 


Jackson Hole: blue sky, cottonwood forest, 
and the dark, jagged summits of the 
Tetons. 

A few riffles aspire to whitewater, but 
the Snake remains quiet enough that it’s 
easy to hear the castanet-like crackles of 
stream-smoothed cobbles as the current 
pushes them along the river bottom. 
“When I was 8,” DeRosa says, “I used to 
lie in my uncle’s boat in Wisconsin so I 
out eM ten mCOMI CNC lem eTeyoytetatt aa 


Sapte 5) 
; 1 Se ie 3 fe 
nee ewe.) Fy eee 
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Life in Jackson 


Hole (from top): 

famed fly- 

| fisherman Jack 
| Dennis; Teton 
Village; drift 
boat on the 
Snake River; 
bald eagle 
sighting. At 
right, Jackson 
Hole Roasters is 
the local choice 
for caffeine. 
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against the wooden hull. I still get to hear that 
sound. Every day.” 

Life in the valley known as Jackson Hole is 
filled with such connections to what may be the 
most spectacular of all American landscapes. 
“Sense of place” isn’t a genteel catchphrase in 
this 60- by 20-mile area but an in-the-gut feeling. 
Residents of Jackson proper often recall a 
moment when they knew that they were going to 
live here. For many it was seeing the Tetons ris- 
ing over the valley floor like mountains out of 
childhood imaginings. Jobs? Housing? All of that 
will work itself out. One way or another. Because 
sometimes you just know where you have to be. 


ead out of the airport and you immedi- 
ately sense you're in a different kind of place. 
Grand ‘Teton National Park surrounds the air- 
port, and minutes out of baggage claim, you’re 
likely to spot such wildlife as moose, bison, and 
elk; in fall and winter, the valley is home to 
North America’s largest elk herd. 

“It’s hard to move to Jackson and just take up 
where you left off; says Nancy Shea, the former 
executive director of the Murie Center, Jackson’s 
nationally known wilderness advocacy group. 
“You're living in a very different kind of place. 
Here it’s personal: You have a moose in your 
backyard.” 

Shea tells a story about one resident who 
lives along the Snake. The man loved his yard’s 
landscaping—as did the local moose. “He decid- 
ed to share,” Shea says. “His perspective was, 
“They get a little and I get a little. If ’'m going to 
live here, I won’t be a perfectionist.” 

That said, for anyone oriented toward the out- 
doors, Jackson Hole comes pretty close to perfec- 
tion. Ninety-seven percent of the valley is state 
and federal land, while the Jackson Hole Land 
Trust has gained protection for another 15,000 
acres of ranchland through conservation ease- 
ments. And so Jackson has some of the country’s 
best out-your-front-door recreation. 

In winter, people working downtown can get 
in runs during their lunch hour at the Snow King 
ski area. In warmer months, there’s prime trout 
fishing, climbing, or mountain biking. All year, 
there’s proximity to Grand ‘Teton National Park. 

“T feel like the park is my backyard,” says Lau- 
rie Andrews, executive director of the land trust. 
“I think everyone does.” 


















































te Chi 
Pi tat 
)comn 

igh up in ‘Teton Pass, a sign depicts a — by me 

bucking bronco and declares, “HOWDY STRANGE jjjy;,., 
YONDER IS JACKSON HOLE—THE LAST OF THE hij, 
OLD WEST.” The reality, however, is that Jacksoi}y ,,, 
Hole is the epitome of the New West. Bien so 
From 1997 to 2003, ‘Teton County ranked asi pj, 
the nation’s wealthiest county four times; the 04); 
er three years, it came in second. ‘Tourism is the} 
biggest employer, but the area’s affluence is | 
apparent in the fact that the largest source of 
income among its residents is from investments) 
not salaries. Boys” 
Jackson’s growth can largely be attributed to a5) 
economic and technological changes that have | 
allowed entrepreneurs who are well into their 
careers to move here and run their businesses _ | 
remotely. Jonathan Schechter—executive direct ' 


lers 


Sin 















the Charture Institute, a Jackson-based think 
that studies resort and national-park gate- 
communities—says, “People have a great 
b-ha’ moment when they realize that instead 
la two-week vacation, it’s possible for them to 
¢ full-time in the place that they love more 
anywhere else in the world.” 
Even so, many longtime residents hold on to 
perception that prices have been driven up by 
rt-timers who maintain second or even third 
mes in Jackson Hole. Typically these out- 
Bcrs are lampooned for their conspicuous 
umption and lack of community commit- 
t. One local derided them as “Nantucket 
boys,” while another resident referred to 
pm as 228ers: two people for two weeks a 
ar in 8,000 square feet. 
nlike the newer compounds out in the val- 
houses in town reflect more humble times. 
tcels are small and homes are simple, 


r 
i) 
| 
{ 


although older structures are giving way to new 
ones, many in updated versions of Jackson’s 
traditional log cabin style. 

Driving through the East Jackson neighbor- 
hood, architect Eric Logan acknowledges the 
pull toward Jackson’s rugged past and the 
noticeable influence of such national-park icons 
as Yellowstone’s Old Faithful Lodge. 

Logan, a Wyoming native and an associate 
with Carney Architects, has lived here since 
1995. He believes that Jackson’s architecture can 
tap into tradition while reflecting its modern 
realities. “The Yellowstone lodge is phenomenal,” 
says Logan, “but we don’t need another one.” 

Faced with the area’s real estate costs, Logan 
says he “bit the bullet and bought some dirt” 
and decided to design his own house, keeping 
costs down by serving as general contractor. He 
sought variances from his homeowners associa- 
tion to incorporate oxidized steel and other 


Moving to 
Jackson? 


You don’t have to be 
Harrison Ford to live in 
Jackson Hole, but it 
doesn’t hurt. Jonathan 
Schechter, executive 
director of the Charture 
Institute, offers a few 
points to consider. 


@ Start with a thunder- 
bolt. If there isn’t some- 
thing about this place 
that touches your soul, 
you're probably wasting 
your time. Jackson Hole 
is wonderful, but it’s also 
remote, with long win- 
ters. You really have to 
want to be here. 


@ Have a portable 
income. It helps if your 
job or business can be 
done from any location. 


@ Hove a financial cush- 
ion. If you hope to start 
a business, you'll need 
time to figure out your 
strategy after you arrive. 
Jackson has its opportu- 
nities, but fewer than in 
larger cities. 


@ Manage expectations. 
Do you want a home on 
5 acres with a stream? 
Or are you willing to 
consider a smaller prop- 
erty to live in Jackson 
Hole proper and enjoy a 
Teton view? Avoid disillu- 
sionment by understand- 
ing your goals. 
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nontraditional materials. Some bruising battles he 
won, others he lost. 

Jonathan Schechter believes that such conflicts 
arise when people’s personal visions of Jackson 
collide. “People come to Jackson and fall in love 
with what it was at that specific time,” he says. 
“Then someone else comes in with another vision 
that threatens to destroy the fantasy. The problem 
is that my idealized Jackson may be very different 
from your idealized Jackson. And you don’t want 
to mess with someone else’s thunderbolt.” 





‘eam ven as millionaire entrepreneurs run their 
bee via Wi-Fi from the banks of the Snake, 
a morning radio show called “Trash and ‘Trea- 
sures” serves as a hi-fi bulletin board for people 
looking for rides to Denver or who want to sell 
an old sofa. There are both gated estates and 
picket fences made of old skis here, and while 
there is no storefront Starbucks, you will find the 
Jackson Hole Roasters, a coffee spot located in a 
1920s-vintage cabin cluttered with sacks of beans 
and roasting equipment. Change has come to 
Jackson, but the soul of the valley survives. 

It’s a warm summer night and the county fair is 
in town. The fair’s climactic event, the demolition 
derby, is drawing big crowds to the fairgrounds. 
Crowded too is the upscale Old Yellowstone 
Garage, which hosts a pizza night on Sundays, 
when servers circulate with an ever-changing 
array of creations fresh out of wood-fired ovens. 
Shaking his head with a broad, disbelieving smile, 
the restaurant’s owner, David Gilbert, comes 
wheeling past a table and declares, “This 1s just 
too crazy,” before quickly disappearing again. 

Across the Snake River in Wilson, the parking 

Western lot at the Stagecoach Bar is packed. ‘There are 
classics (from = Ford pickups with gun racks and Subarus with 

OP ‘Thule bike racks. Inside, river guides in Ievas 

wood Inn; ’ gu 

antler art; and Patagonia mingle with cowboys in Justins and 


biking outside Wranglers, all here to watch the house band run 
Sa e through Hank Williams and countrified Beatles. 
at his Old The band rips into a gloriously ragged version 
Yellowstone of “Hey, Good Lookin’” before one member 
porage: declares, “That was fun. That was so much fun 
we gotta take a break.” You don’t want to place 
the burden of metaphor on a joint that’s really all 
about sunple good times. But the bar is not 
unlike Jackson Hole. The things that bring peo- 
ple here are still bigger than the things that might 


otherwise keep them apart. * 
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See Jackson 
Hole 


Jackson Hole is busy in 
summer; autumn is also 
enjoyable and far less 
crowded. For more infor- 
mation, contact the Jack- 
son Hole Chamber of 
Commerce (www.jackson 
holechamber.com or 307/ 
733-3316) or the Jackson 
Hole Mountain Resort 
(www.jacksonhole.com or 


888/333-7766). 


Activities 

Grand Teton Music 
Festival. Classical music 
concerts feature leading 
musicians and conductors. 
Summer series through 
Aug 27; from $17. Walk 
Festival Hall, Teton Village; 
www.gtmf.org or 307/733- 
1128. 


Grand Teton National 
Park. It’s busiest during 
summer, so get out early 
or inquire about less-visit- 
ed areas. $20 per vehicle. 
12 miles north of Jackson 
via State 89; www.nps.gov/ 
grte or 307/739-3300. 


Jack Dennis Outdoor 
Shop. Famed shop offers 
everything a fly fisherman 
might need, including 
guide service. 50 E. Broad- 
way; www.jackdennis.com 


or 307/733-3270. 


The Million Dollar Cow- 
boy Bar. Bands six nights 
a week. Cover varies. 25 
N. Cache St.; 307/733- 
2207. 


Stagecoach Bar. Name- 
sake house band performs 
6-10 Sunday nights. On 
State 22 in Wilson; 307/ 
733-4407. 


Wooden Boat River Tours. 
Private tours on the 
Snake River with guide 
A.J. DeRosa; trips include 
meals. From $395. www. 
woodboattours.com or 


307/732-2628. 
























































Dining 
Jackson Hole Roasters. 
Grab a cup of joe and a 
pastry to go, or linger 
with the locals. 165 E. 
Broadway; 307/690-8064 ee 


Nora’s Fish Creek Inn, fia 


Dinner menu includes Billi 
trout prepared several | |FTm 
ways. $$; breakfast, 
lunch, and dinner daily. « 
State 22 in Wilson; Tait 
307/733-8288. or 


Old Yellowstone Garag 
Italian cuisine in conte 
porary setting. $$$; di 
ner Tue—Sun (reservatio 
recommended). 175 Ce’ 
ter St.; 307/734-6161. . 


11 0¢CO 
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Lodging 

Bentwood Inn. Classic ; 
Jackson log-home buile 
ing at the base of the 
Tetons; rooms with fire 
places. Five rooms from 
$215. www.bentwood 
inn.com or 307/739-1144 


Four Seasons Resort 
Jackson Hole. Full-ser 
resort with summer 
mountain biking, winte# 
skiing. 140 rooms fro: 
$400 (from $250 Oct 2} 
Dec 15). In Teton Villac 
www.fourseasons.com/)} 
jacksonhole or 307/732) 
5000. 


The Rusty Parrot Lodgi 
and Spa. Rustic elegar 
and outstanding in-tov} 
location. 3] rooms frow 
$325. 175 N. Jackson © 
www.rustyparrot.com 0 


800/458-2004. 


i 
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O REQUEST 
IREE INFORMATION: 


. Call 800/967-3189 
. Mail the response card | 
on page 43 
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www.SunsetGetaways.com 
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jUNSET GETAWAYS is 

1 interactive, searchable, 

fine travel resource 
aturing information iret 
r advertising partners 


1 accommodations, 





| ig more—all in one 


_asy-to-access location: 


_\ww.SunsetGetaways.com 
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pstinations, travel activities, 





aoe we ADVERTISING SECTION 


HE DIRECTORY 


| te OFFERS THE SUNSET TRAVEL DIRECTORY’ SCHOOLS & CAMPS 
GARDEN & OUTDOOR LIVING PRODUCTS SHOPPING CLASSIFIED ADS 





Beautiful Hearst Castle 


The breathtaking scenery of California’s 


spectacular Coast Highway, a choice of ie 


different tours of one of the world’s most 
magnificent homes, and the el iTel tel cle 
graphic Theater, where the Castle’s Relay 


te CM MRR Cle mT eee 


www.ngtheater.com; www.hearstcastle.com 


EP Ce LOLS 








Outstanding opportunities for sightseeing, 


charm, and family fun combine to create 
ee ia) Melee Cola} of alifetime. Visit 


ie to) eae 


oe EXPERIENCE THE THRILL of tall ship 
sailing. Sail aboard (eee COM Kell 












Gell ship sailing — stand watch, man the 
ol climb aloft! If you have an adventure- 
Bi some spirit and a passion for the sea, then 


é this is the tripforyou! 
ene 1h 7 ed b> coe On 
info@sdmaritime.org 























More specials: 


VENTURA, A RELAXATION DESTI- 
NATION On the picturesque shores of 
the Pacific, - is a land blessed by 
Neeru RST mT Comm acer 
ed beaches, pristine offshore islands, and 
rugged mountains waiting to be explored. 


insights into history and culture, entertain- 
ment, sports, and recreation are key Ventu- 
ra highlights. Ventura’s convenient location 
and budget-saving amenities give you easy 
access to all Southern California attrac- 
tions. Click on www.ventura-usa.com for dis- 
counts and vacation packages. 
800/333-2989 


NORTH CASCADES ADVENTURE 
4. 0. Washington is an out- 
door enthusiast’s paradise. Hike, mountain 
bike, try some fly-fishing ... then relax and 
tour a museum, enjoy live theater, or head 
to a gallery or antique shop to browse. 
Wildlife viewing, spectacular scenery, rural 


Na okanogancountry. com or call 888/421- 
3199 Cle free recreation guides, maps and 


at most beautiful places along California’s 
roe eam) RUM eel Reale 


De UAOES Pro = 


EE 
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BED & BREAKFAST INNS 


Pornt REYES SEASHORE LODGE 


ee Marin ee 


[One hour from San Franciso and the Napa/Sonoma Wine 
Country, with restaurant and bar. A perfect base from 


which to explore the Bay Area while relaxing in the time-] 


less beauty of Marin’s coastal wilderness 
(800) 404-5634 or (415) 663-9000 
www.pointreyesseashore.com 


CALIFORNIA 








JUMP INTO SUMMER 
AND SAVE! 


Aarriott 


HOTELS & RESORTS 
————— 


From $89 isnt 


Summer “Travel Time” Package 


CALIFORNIA COLLECTION 


* Full service accommodations. 

° Breakfast for up to two adults and 
kids 12 and under 

¢ $100 Bonus Bucks” coupon 
(for future Marriott stay). 

* $50 coupon with major airline. 


Qe 
Call 1-800-686-2649 
ae for Special Code OTP 
Or visit playatmarriott.com 
Available at 34 full service hotels and resorts in the West. Offer for 
stays 5/I-9/5/05. Coupon redeemable 9/1-12/29/05. Subject to 


availability. See website for rates and complete terms and 
conditions. © 2005 Marriott International, Inc 











GOLD COUNTRY 





ANAHEIM 


gpk ME TO A PLACE THA, 


MAGICAL 


FOR MY FAMILY VACATION 


TAKE ME TO THE HILTON: 


ar rao 
Ber night 





Now is a special time to stay at the Hilton Anaheim. We are located 
just across from the Disneylande Resort, which is saluting its 50th 
Anniversary with “The Happiest Celebration on Earth:’ We have great 


rates for you and your family to enjoy now through December 28, 2006. 


We offer a complete Disneylande Resort information and ticketing desk 
in our lobby for your convenience. Come be part of the magic. 

For reservations call 1-800-850-9127 

Ask for our Sunset special rate. @® 


777 Convention Way = 
@) Anaheim, CA 92802-3487 Hilton 
Hilton HHonors 714-750-4321 Anaheim 





GOLD COUNTRY 


ee Historic Gold Rush Towns 


Fine Dining, Art Galleries, Antique 
Shops Parks & Museums 
Historic B&B’s & Classic Hotels 


Play Outdoors 
Whitewater Rafting, Hiking, Boating 
Fishing, Camping, Wildemess 


| Taste Award Winning Wine 
Ranchmarketing, Apple Hill & more 


EDC Chamber of Commerce 





HIGH SIERRA/PLUMAS COUNTY! L 
| 


.. and start a new tradition in Plumas County, 
an hour north of Tahoe. Fresh air, 

>» mountain trails, clear lakes, 

Starry nights and stories 

the campfire, 


ee. UTD a 


800-326-224} 
WWW.PLUMASCOUNTY.ORG 


LAKE TAHOE/RENO AREA } 





warm-up session and lakeview lodging. 
To book this or other North Lake Tahoe 
packages, call now. 


877-845-5940 


PureTahoeNorth.com/sunset) ' 


“Valid through 6/17-9/25/05. Rate is per persor 

per night, double occupancy, 2-night minimum 
Rate subject to change. Does not include taxé 
or fees. Some restrictions apply. 





Visitors’ Authority 800-457-6279 
www.visit-eldorado.com 


PURE EXPERIENCES 
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LAKE TAHOE/RENO AREA 


Tahoe/Reno 
yo Tab? ERNATIONAL 


a Film Festival harter 


: a 


vww.t-riff.org * (775) 298-0018 


— 


H 5 
VKCOUCTP 

Joti nalvent ne 
Decca a TET CKome 


outdoor adventure — 


id history. 
A 


ON 
TRUCKEF 


COVE emai Lo cel os 


» 


| (866) 239-5605 


yvww.truckee.com 
i 


CENTRAL COAST 


| 


)CEANFRONT 


GETAWAY 
SUNDAY-THURSDAY 
+ 7 * OCEANVIEW ROOM 
1 QO WITH PRIVATE BALCONY 


plus tax + DINNER FOR TWO 


(UP TO $50 VALUE) 


* COMPLIMENTARY 
CONTINENTAL 
BREAKFAST 


800-441-8885 
www.shorecliff.com 
555 Price Street, Pismo Beach 


TRAVEL DIRECTORY 


CENTRAL COAST 





| [uis 
7 JBISPO 


Call or logon today for a FREE 
visitors guide and a FREE 
SLO Passport savings card. 


1-866-546-4345 ext. 202 
www.slovacation.com 





HUMBOLDT COUNTY 


Miranda Gardens Resort 
Located on The Avenue of the Giants 


We offer 16 antique ‘YY’ 
furnished cabins to 
accommodate the most 
discerning guests. All oa 
with private baths, tv, 
refrigerators, private patio 
or deck and coffeemaker. 
Let the redwoods soothe your soul! 
Where you can step back into 
time while enjoying the 
amenities of today! , |. 
P.O.Box 186 ‘ 
Miranda, CA 95553 
www.mirandagardens.com % 


(707) 943-3011 “ 


RATED 


LUNCH 


DINNER 


MONTEREY PENINSULA 
MONTEREY PENINSULA INNS 


Run Away. 
Som Lol eh tic) 


Se ae 


Smee i Ole erm 
ae ei, yo 


WALK TO BEACHES 
PTET I Cee ETE 
a Echt pEVAENIEL Nt 


(800) 575-1805 
www.montereyinns.com 


vertise in The Sunset Travel Directory,’ call 1-877-748-0737 


MAMMOTH LAKES AREA 


Mammoth at 
Your Front Door 


Sey at Mammoth’s unique mountainside 
and Village locations. Enjoy the Eastern 
Sierra's unlimited outdoor experiences: 
mountain bike, golf, fly fish and visit 
Yosemite National Park. Summer lodging 
and activity packages are now available! 


MAMMOTH 
MammothMountain.com » 800.MAMMOTH 


$B in pacmexsur wink vo NANONAL FOREST 
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MENDOCINO COUNTY 


E * ANDERSON VALLEY 


FREE Visitor Information 
goMendo.com or toll-free 1-866-goMendo 


VIVIVAD 


MENDOCINO COAST 


je et es rsp et eee 

! MENDOCINO COAST GETAWAY FOR 2 ! 
Including: 

Lodging, Meals, 
Chocolates 


from Mendocino Chocolate Co 


i 

i 

i 

i 

i 
Complete Packages 
Starting at: $ 1 69 i 
i 

i 

i 

i 

i 

a 





Plus Tax 


SEABIRD LODGE 
191 SOUTH STREET 
Fort BRAGG, CA 





Americas 
Best Value Inn 


H Reservations: i 
1800-345- 0022 or www.seabirdlodge.com I 


Moe cee mem 


NORTHERN CALIFORNIA 


CALIFORNIA TRAIN ADVENTURES 


SKUNK TRAIN 
Scenic train rides from the 
Mendocino Coast into 
Noyo River Canyon and 
redwood forest. Trips 
depart from Fort Bragg and 
Willits. New trips include 
Overnight trips, barbeques 
and evening mixers. Visit 
i www.SkunkTrain.com 





SACRAMENTO RIVERTRAIN 
Ride on the longest wooden trestle in the West, along the 
Sacramento River and through beautiful countryside. Trips 
board in Woodland. Visit www.SacramentoRiverTrain.com 


SIERRA RAILROAD DINNER TRAIN 
Romantic Sunset Dinners,Murder Mystery Dinners, Sunday 
brunches, Wild West Shows, Rail & Raft Trips, and more. Trips 
depart Oakdale, located just 1- mann ira the 
Bay Area or Sacramento. 





CALL FOR FREE 2005 TRAVEL GUIDE » 800- 866- 1690 
OPEN DAILY UNTIL 8PM ASK ABOUT HOTEL PACKAGES 


114B SUNSET AUGUST 2005 












iT. “ts y Creek qo jm a 


NORTHERN CALIFORNIA 


ey eam Hare fo eras 


& map of “Fun Things To Do” 


1-800-525-3743 
www. BET Ls ey 


August 26-September 5th 
Headliner concerts, fireworks, 
Ree a rela el 
See 


maa 


W ae cnet and 8/6 Los NTN] CG 
i 1 

a pe / ir me Tae 

HAA a leita Poel 
ETC 

8/18-21 BOARDSTOCK Wakeboard World Series Event 
RRR Cl 
8/21 Simple Plan with Relient K 
8/28 Nickelback 


KONOCTI HILLS 
feel aa ag 





NORTHERN CALIFORNIA 


yw, baileycre: 
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Located off Hwy 36 on the 
purse 

Beautiful Lake vee anor _ 
WZ Hours East of Chico 
West of Reno — 





Mention “4 
this ad & “ 
receive 10% 
discount 


PA tee! 
Open Year-Round 








fie | 
1 id 


shwater-lakewy 







ildins, makes us the place 







www-LakeEscapeResort-com _,,\é 





REDWOOD COAST | 5 


Your Adventure Starts Here.. 


: Call no 


15 wi 
DISCOUN 


Om eran 
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Call (800) 426-8166 or visit 
‘discovertheredwoods.coi 








Join us for tasting and tour in the *} 
historic caves at Wente Vineyards 
on Saturdays and Sundays, 
1:30 and 3:00 p.m. 


Bring this ad in for a 2 for 1 


tasting and tour of our caves! 


5050 Arroyo Road, Livermore Valley 
www.wentevineyards.com 925-456-2405 


CHAMPIONSHIP GOLI 
ESTATE GROWN WINES 
HEADLINER CONCERTS 


GOURMET DINING 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Broch) Mer. 7 
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| SAN FRANCISCO/BAY AREA 


VALLEJO 


oe Pen a OT) Se 


The B pees #8) Cxte —- 


onvenient Ferry to San Francisco « Short Drive to Napa Valle 
iW Ocean Discovery at Six Flags Marine World . World-Class Golf 
Affordable Lodging Group Packages... Contact Carrie 


VisitVallejo.com 
Apnea ae UL) 


SACRAMENTO/DELTA AREA 


Sacramento Hotels | 
\re Giving Away Gold 


e Get VIP savings at Sacramento 
attractions, restaurants and 
retailers with the FREE 
Sacramenio Gold Card 


Enjoy instant benefits at hotels, 
such as room upgrade and 
complimentary breakfast 


Just ask for one 
when you check in 
at a participating 

Sacramento-area 


For more information: 
www.discovergold.org/goldcard 
800-292-2334, ext. 5550 


SONOMA COUNTY 





Sunset Magazine 
Special 


$] 6Mn ight 


Double Occupancy 


> ~ 
QE 


mrEL LA RESE 


Reservations 
800-527-6738 
707-579-3260 

fax 707-579-3247 | 


www.hotellarose.com 


i 


Hy i are Bs wh 
el 308 Wilson St. 
Santa Rosa, 


CA 95401 


Bre 


b e perfect place to call home 
| —s while exploring 
Sonoma County. 








ldvertise in The Sunset 


SANTA CRUZ COUNTY 


Monarch Cove Inn 


By the dea 


Luxurious Suites, Deluxe Rooms 
with Baths & Private Jacuzzis. 
Secluded Cottages with Kitchens. 
Lovely Gardens and Eucalyptus 
Groves—Home to the Monarch 
Butterfly 
Spectacular Oceanfront Views of 
Monterey Bay 
Complimentary 
Continental Breakfast 


(831) 464-1295 
Capitola, California 


www.monarch-cove-inn.com 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
selection of properties. 
Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


VACATION RENTAL HOMES 
800 - 785 - 3455 


www.ramshead.com 


PPT Me stra ES 
Sea Ranch Vacation Homes 
(707) 884-4235 
www.searanchrentals.com 


Ocean Views « Hot Tubs « Hiking 
Swim « Tennis « Golf 


SPECIAL TOURS 
The most dramatic train ride in the Western Hemisphere! 


COPPER CANYON 


Custom Daily Departures 
ours 


1-800-499-5685 


www.ss-tours.com 


Learning Adventures for 
Small Groups & Individuals 


Travel Directory,” call 1 


TRAVEL DIRECTORY 


SOUTHERN CALIFORNIA 


HUNTINGTON BEACH, CA 


SURF CITY a 


RSet sles 
Fame CC LY 


LE TUR heya CRs AC 


Surf City USA™ is o trademark of the Huntington Beach Conference and Visitors Bureau. All rights reserved 


YOSEMITE AREA 


e Nearly 1,000 slots 

e 24 table games 

e 24-lane bowling facility 
e Video arcade 

e Live music & comedy 

© 7 restaurants & bars 


e Near other Mother Lode 
YF Hd ny 


as Bay 
& 


Tuolumne, CA 
Near Yosemite National Park 
www.blackoakcasino.com * 1-877-747-8777 


ISLAND OF MAUi 


r From only 
Ui 9990) Per night 
12/16/04 
4 a /05 
F Mana Kai Ui! Resort 7a 
Beachfront 1-Bdrm Condos! 
\ Condominium Rentals Hawaii 
Book online! www.crhmavi.com /sunset 
4.¢ C7 ER 
1-800-367-5242 4 
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Explore, Taste 


erwrel Sevor. 






els Oe 


an View Suite Including Car. 
All the comforts of paradise, a complete 


included in our daily rate. Two-Bedroom units 
from $259 daily, including a mid-size car. 


pesowy a> 
For Free Nights & Special Package Offers, contact us at 
1-800-669-6252 or www.Napili.com 
Peak season rates slightly higher. Some restrictions may apply. 


, regon WO sae tay 


Maui's Best Kept Secret = moa dh. ee Pe ee Cee 





















Maalaea Vacation Rentals AS hoe a7) eR ee Le 
1,2 & 3 Bedrooms gp. DE SOS as 866.548.5018 
On the Beach Fs . nee www.oregonwinecountry.org 
aalaea Bay Realty ex Rentals cc Whe ve You Dar Ne BEER) rere ATO ae ta ts cs 





1-800-367-6084 www.maalaeabay.com JA re venture 


Vear-ro und Climate 
Vere Weare} lel o> eelir list lata 


I j 
discovermoab coms 
800-635-6622 


BIDWELL MARINA _ 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport. 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available. 
Call for color brochure 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, Hl 96817 
Web Site: http://www.808.com/hp/kailua/topmost.html 


TESen sm ica 


A Division of McCoyTravel.com 
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TRAVEL DIRECTORY 


HOUSEBOATS ISLAND OF OAHU 


S 1 00 Off BALCONY SUNSET: 
A MAJESTIC ORANGE. 
FRIENDS BACK HOME: 
SHADES OF GREEN. 


Capturing special moments is what 
a vacation is all about. Whether it’s 


fel tele with a spectacular sunset from your room 
f 5 fa re ; ae or the people you meet at the pool, 
Gust a ; we'll make every minute of your stay 
® Lut bola) : a i : 4 a “wish you were here” moment 


ouseboat vacation. UNIQUELY RENAISSANCE 








Paradise Plus Package includes 
room, and choice of rental car 
or daily breakfast for two. 


RENAISSANCE. 
ILIKAI* WAIKIKI HOTEL 
) SEVEN eh, ~. SF Paradise Plus 
CROWN a ee, from’S 219/760 
RESORTS * ae i us rig : Call your travel agent, 
ae d i ; 1-800-245-4524 or visit 
ilikaihotel.com 
Marriott Rewards’ Participant 





dility 
5 Marriott International, Inc 


SOUTHERN OREGON 


eon scenic byway to Las Vegas style gaming and Jetboat excursions on a famed Oregon’s only Arnold Palmer 
Crater Lake... a full service resort... “wild and scenic” river... golf course resort... 


Dozens of premier wineries Free high-speed Internet and = America’s premier regional 
and individual tours.. mini suite rooms.. theater company. 


: They BY Cua in. Sat Reds seas eune Caen ScSereneyy com | ANSWERS Ad 


? RR ROTM 
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TRAVEL DIRECTORY GARDEN & OUTDOOR LIVING DIRECTORY 








WYOMING Snorkel Wood-Fired Hot Tub 4 


Classic’ Wood F lot’ Tub. “ 
Cozy Wood F leat. 


Exterior ast Fireplaces 











25 Years 
Made in 


Sheu 


Natural, wood-fired hot tubbing in beautiful Western Ree 

Cedar Tubs at half the price of plastic spas. Ingenious | 
underwater wood stove gets water piping hot fast for mere | 
pennies. Perfect relaxation. shot water & crackli ing i j 





T 
Lightweight, durable, simply stacks & bolts together on any = 
backyard surface. Choose from a variety of styles & sizes: 


ee Re Ea RMT I) Cig ita) EH SSa mL 








is Eavsnorkel.com ee suCu | 








TIRED 


OF WEATHER-BEATEN WOOD that lool 
like wild animals have trampled over it? Sick ; 
the beastly job of recoating year after yea 
Welcome to the New Age of RHINOGUARD) 
WOOD DEFENSE- A revolutionary ne; 
transparent finish, in colors, for decks and oth! 
exterior wood surfaces that combini 
unsurpassed longevity with an environmental]! 
friendly patented formula. RHINOGUARK 
when you need a coat that lasts. 












* Sturdy Aluminum Frame 
* Quality Insulation 
*6'x8' to 16'x36! 

*Full Accessory Line 
*Cold Frames 

* Unique Garden Tools 
















ee 


Buffalo Bill 
| HISTORICAL CENTER 
| Cody & Wyoming 
www.bbhc.org © 


In cooperation with the Park County Travel Council 







Est 1975 


Greenhouse & Garden 


CALL for FREE 112-page catalog! 


(800) 322-4707 


www.charleysgreenhouse.com — 





For complete details visit us on the wet; 
at: www.rhinoguard.com 
Or Phone: 800-574-4662 
























DIY’S “ULTIMATE WORKSHOP GIVEAWAY” SWEEPSTAKES 2005 
OFFICIAL RULES 


1. How to Enter: No Purchase Necessary to Enter or Win a Prize. A purchase will not increase your chances of winning. Beginning at 9:00 a.m. Eastern Time (“ET”) on 

August 1, 2005 until 5:00 p.m. ET on August 30, 2005, you may enter the sweepstakes in any of the following ways: (i) online by visiting the DIY Network ("DIY") Web 

site (www.DIYnetwork.com) (the “DIY Web site”) and completing the online entry form by providing your name, complete address, phone number and valid e-mail 

WwYO M I N G address (limit one online entry per person/e-mail address per day); or (ii) handprinting your name, complete address and phone number either on a 3/2" x 5" postcard or 

a separate piece of paper no larger than 81" x 11° and mailing the postcard or paper to: DIY's “Ultimate Workshop Giveaway” Sweepstakes, P.O. Box 52628 Knoxville, TN 

37950 (the “mail-in address”) (limit one entry per envelope). You may enter by mail as often as you wish but all entries must be postmarked by August 30, 2005 

and received by September 6, 2005. Mechanically reproduced or automated entries will not be accepted. If an entrant uses multiple e-mail addresses to submit 

more than one online entry for a given day, only the first online entry for that day will be eligible for entry. These official rules are also available at the DIY Web site 

2 LTD DS SETS \ or by sending a self-addressed, stamped envelope (“SASE") to: DIY’s “Ultimate Workshop Giveaway” Sweepstakes — RR, P.O. Box 52591, Knoxville, TN 37950. 

° Scripps Networks, Inc. d/b/a DIY Network (“Sponsor”), the Sweepstakes Entities (defined below), prize suppliers, each of their affiliates, subsidiaries, parent 

A Premier Guest corporations, advertising and promotion agencies, and all of their respective officers, directors, shareholders, employees and agents (collectively, “Releasees”), 
Ranch in 


and any and all Internet servers and access provider(s) are not responsible for: anyincorrect or inaccurate entry information; human error; technical malfunctions; 
failures, omission, interruption, deletion, or defect of any telephone network, computer online system, computer equipment, server providers, or software, including 
V \ l 
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any injury or damage to entrant's or any other person's computer relating to or resulting from participation in this sweepstakes; inability to access the DIY Web site; 
theft, tampering, destruction, or unauthorized access to, or alteration of entries; transactions that are processed late or incorrectly or are incomplete or lost due to 
computer or electronic malfunction or traffic congestion on the Internet or at any Web site; printing, human, or other error; or any entries that are late, lost, incomplete, 
misdirected, stolen, mutilated, illegible, garbled, or postage-due, or any combination thereof. Proof of mailing is not considered proof of delivery or receipt. All entries 
become the property of Sponsor and will not be returned. Entry materials that have been tampered with or altered are void. 2. Eligibility: This sweepstakes is open 
only to legal residents of the U.S. and its territories, possessions and commonwealths (excluding Puerto Rico) who are 18 years of age or older, except employees 
(and their immediate families (spouses, parents, siblings, children, and each of their respective spouses) and members of their households) of Sponsor, Sponsor's 
Program providers, Lowe's Companies, Inc., Dodge, and DYMO Corporation, and other participating sponsors, their respective parent companies, subsidiaries, and 
affiliated entities (collectively, the “Sweepstakes Entities"). Use of the entry information obtained from those entrants who enter online is subject to DIY Web site's 
privacy policy, and such consent given at time of entry. All entrants release the Releasees from and against all claims and damages arising in connection with such 
entrants’ participation and/or entry in the sweepstakes and/or the receipt or use of any prize awarded in this sweepstakes. This sweepstakes is governed by U.S. 
law and is subject to all federal, state and local laws. Void where prohibited by law. 3. Prize: One (1) Grand Prize Winner will win: (i) $100,000 in cash for tools and 
materials to build an “ultimate workshop” (total approximate retail value ("ARV") of Grand Prize: $100,000). Total ARV of all prizes in this sweepstakes: $100,000. 
The odds of winning depend upon the number of eligible entries received for the applicable drawing. All costs, taxes, fees, and expenses associated with any element 
of the Grand Prize not specifically addressed above are the sole responsibility of the Grand Prize Winner. All federal, state and local taxes on the Grand Prizes are 
the Grand Prize Winner's responsibility. Grand Prize Winner will be issued a 1099 tax form for the ARV of the Grand Prize. Grand Prize will be awarded. 4. Drawing 
and Notification: The potential winner of the Grand Prize will be selected in a random drawing from among all eligible entries in the applicable prize pool on or 
about September 9, 2005 by an independent judging organization and will be contacted by overnight courier and/or phone within approximately ten (10) days of the 
drawing. Name of the Grand Prize Winner will be posted on the DIY Web site. Judges’ decisions with respect to the Grand Prize Winner and other matters pertaining 
to the sweepstakes shall be final. Potential Grand Prize Winner may be required to execute an affidavit of eligibility and release of liability and publicity (except where 
prohibited by law) within five (5) business days of issuance, and is subject to verification and compliance with these rules. If DIY is unable to contact a potential 
Grand Prize Winner, if a potential Grand Prize Winner fails to complete and return all forms by the specified date, if a potential Grand Prize Winner fails to comply 
with any of the requirements of these Official Rules, or if any prize or prize notification is returned as undeliverable, the Grand Prize will be forfeited and an alternate 
winner shall be selected. Grand Prize Winner consents to the use of his/her name, photograph, likeness, biography, voice and/or Video for advertising and promotional 
purposes, including online announcements, without additional compensation, approval or notice, except where prohibited by law. If, in the judges’ opinion, there is 
any suspected or actual evidence of electronic or non-electronic tampering with any portion of the sweepstakes, or if technical difficulties compromise the integrity 
of the sweepstakes, the judges reserve the right to terminate the sweepstakes and conduct a random drawing to award the Grand Prize using all eligible, nonsuspect 
entries received as of the termination date. Should the sweepstakes be terminated prior to the stated expiration date, notice will be posted on the DIY Web site. 
5. Winner's List: On or about September 27, 2005 you may obtain the names of the Grand Prize Winner either by going to the DIY Web site or by mailing a SASE 
to: DIY’s “Ultimate Workshop Giveaway” Sweepstakes - WL, P.0. Box 52591, Knoxville, TN 37950. Requests received after October 25, 2005 will not be honored. 
6. Sponsor: Scripps Networks, Inc. d/b/a DIY Network, 9721 Sherrill Blvd., Knoxville, TN 37932 
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GROS VENTRE 
RIVER RANCH 


SS SS 


A small guest ranch over looking the Tetons. Log 
cabins, excellent food, your own horse, fly fishing, 
mountain biking, American Plan. Please contact us 
for a free brochure and rate information. 


P.O. Box 151 ~ Moose, WY 83012 


307~733~4138 


www.grosventreriverranch.com 
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The Pleasures 
of a Pool 


)__ Landscaping ideas 


| Having a swimming pool or spa right 
| in your own backyard is the ultimate 
| for many homeowners—a place for 
| exercise, family recreation, festive 


gatherings, and relaxation. This book 


| guides you through the process of 
| making a pool or spa a reality, from 


navigating all the available choices and 


® selecting and working with a contrac- 
| tor to installing landscaping and light- 


ing. You'll also find detailed advice on 
safety, maintenance, and upkeep. 
$19.95, 224 pgs. 


Available at your favorite 
bookseller or visit us 
online at 
www.sunsetbooks.com. 


|advertise in The Directory, call 1-800 


When exercise is a pleasure, 
fitness is easy... 


Swim against a smooth current adjustable 
to any speed or ability. Ideal for exercise, 
water aerobics, rehabilitation and fun. Just 
8' x 15', an Endless Pool™ is simple to 
maintain, economical to run and easy to 
install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3775 
iQ a www.endlesspools.com/3775 
200 E Dutton Mill Rd > 


bei edaaataichccmeaay (3 <1 Wal b'11) () 


© 0000000000000 CCCC®e 
REDWOOD = 


© GREENHOUSES ° 


America’s BEST Values! 


@ GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 


FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S_ Oxnard, CA 93030 
©00800080808800808088 


Dekstone™ 


STEPSTONE,INC 


q 800-572-9029 


Made from hardrock concrete, these stunning 
pavers replace traditional wood deck surfaces, 
with a look that is truly one of kind! 


Hs tepstone, Inc. 


www.stepstoneinc.com 


TRADITIONAL SCHOOLS 


RIVERSIDE MILITARY ACADEMY 


Heads Above. 
ji» Leaders 

oe Beyond. 

The opportunity to soar; 


the ability to achieve; the drive to excel. 
At Riverside, we make it happen. 


Grades 7-12, fully SACS accredited 
1-800-GO-CADET ° 1-800-462-2338 


770-532-6251 © www.cadet.com 
Gainesville, Georgia 


OAK CREEK 
RANCH SCHOOL 


CO-ED BOARDING SCHOOL ON BEAUTIFUL OAK CREEK 


For 32 years 
we've been 
helping young 
people, ages 
11-19, realize 
| their true potential. 
PROGRAMS & ACTIVITIES ~ 
+ For Underachievers and Under 
Motivated Teens 
* ADD/ADHD Child 
+ Leadership & Character 
Development 


+ Small Classes, Individualized 
Programs 


+ Competitive sports/Mountain Biking 
+ Continuous Enrollment 
admissions@ocrs.com * NCA Accredited 


42 Sn 
Be one of only 10 select boys to board and attend 
relies ene te My CnieUrm gio me ete Cce tts 
vision and many enriching experiences. 

Judy Brengle, proprietor 
406-826-2228 


www.glencanyonranch.com 
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TRADITIONAL SCHOOLS 


Squaw Valley Academy 
At Lake Tahoe since 1978 er" 
Grades 6-12 * Coed ¢ College Prep 


Traditional boarding school for capable under- 
achievers * Summer Classes ¢ Outdoor Activities 


530-583-1558 enroll@sva.org 





SPECIALTY SCHOOLS 


NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 





¢ Mistakes are costly in dollars and time. 
¢ Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 
Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 





rere 


ek Programs 


“Not Just Programs, But A Solution” 


¢ Residential # Highly Structured # Therapeutic 

¢ Separate Boy and Girl Programs 

¢ High Values ¢ Substance Abuse # Year Round | 
¢ Non-Denominational 

¢ Youth and Parent Seminars 

¢ Accredited Jr and High School Programs 
¢ Full Psychological Testing Available 

# Community Service and Activities ¢ Loans 

@¢ Warranty Programs ¢¢ 


Call 1-800-818-6228 _ 


—J 













SPECIALTY SCHOOLS 





Free Catalog 
*Specialty Schools 
*Behavioral Programs 


Resource Catalog 










*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


specialtyboardingschools.com 
or call 


1-800-981-2876 


advisors available 











Options for Struggling Teens 


XS awe aa ta mee Ca 


Discover the Fire Within 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy and 
experiential education in a healing wilderness 
environment. 


3 YOUR TEEN 
HEADED FOR DISASTER’ 









Aspen has a sixteen-year track record of effectively treating 
teenagers who exhibit such self-defeating characteristics as: 


| 
i 
1-800-808-751! 
cademy | 
| Dia 


| 


| the 


+ Substance abuse 

* Oppositional defiance 

+ ADD/ADHD 

+ Academic underachievement 


www.theacademyusa.com 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
+ Negative peer relationships 


b ig 
‘ 2 Zs 
| Sa 5 


















The 


Admissions: 800-283-8334 
Www.aspenacademy.com 





THERE’S A GOOD HEART 
IN EVERY CHILD. 


Chances are you believe that about your own 
child, but you know they need help, too. Our 
private-referral schools and residential treatment 
centers for 12 to 18-year olds have a way of 
bringing out the best in a student, and our 95% 
success rate proves it. To find out more, visit 
www.montcalmschool.org 


Mplhedln 
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FOR GIRLS FOR BOYS 5 
Van Wert, Ohio Albion, Michigan 
1-866-289-9201 1-800-244-4321 
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To advertise in The Directory, call 1-800-222-95h, 


SPECIALTY SCHOOLS 


oS Red Rock 
tip Canyon School 


| ope for the future... 
| Healing wounds from the past 


, 


)* Boys and Girls 12-17 

b* Strong Therapeutic Environment 
* Life Skills Development 

)* Accredited Academics 
¢ Substance Abuse Treatment 

}? Family Involvement 

)¢ Athletics 


| “Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


A comprehensive program 
that combines residential 
treatment, accredited 
academics and emotional 
growth. 


800-214-3878 


WW.SUNHAWKACADEMY.COM 


Did you know that 
the School & Camp 
Directory 
has appeared every 


month in 


Guaranteed Lowest Prices. Quality Name Brands. 
Call toll free with manufacturer and style number. 
Catalog Pack $5.00 1-800-741-0571 


www.americanlightsource.com 


Wide Plank 


Floors 


For our free portfolio, 
call us at 866-595-9663. 
Serving the West from 


‘our Denver showroom. 


In New Hampshire at 
800-595-9663. 


aa -wideplankflooring aroha) 


aT 


White Pine 


>» China, Crystal, 
Silver & Collectibles ¢ 
Old & New + Buy & Sell 
10 Million Pieces 
183,000 Patierns 
ij Call for FREE lists > 
‘\* of each of your patterns. ,. 
, 1-800-REPLACE ., 
(1-800-737-5223) 
PO Box 26029, Dept. TU 
Greensboro, NC 27420 




















Guaranteed Quality @ 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty 


Custom Table Pads 
1-800/328-7237 ext.281 


7 __ www.sentrytablepad.com ____ 





low ec CHRISTIAN 


Children's 


ais er Birthstones 


UP TO 5 NAMES 


DESIGNERS & CRAFTSMEN 


Anniversary Date 
IN ROMAN NUMERALS! 
December 11, 1998 = X\1 X1 MCMXCVIII 
Convert Your Date Online! 


E - FREE CATALOGUE - 14K GOLD: MOTHER'S RING $450, ANNIVERSARY RING $750 


FIIs COM 1-888-646-6466 


ldvertise in The Directory, call 1-800-222-9404 AUGUST 2005 SUNSET 
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(\t= oi 800-423-2766 
| 57/5 $3300 Call for a catalog 
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3'6" to 7'0" : J oe ee Be) fe ee Ct bs 


eKits or Welded 4 -f eAll Oak é eCast Aluminum es 
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The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 

T- 800- 52 3 7 4 2 7 Installation Video featuring 
rh : Ask for Ext. $ “The Furniture Guys” 

| or visit our Web Site at www.ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 








“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L’Erario 











Missing A Piece of | * 
OTe elaroeetay me 


" 9 Patters 
American sterling flatware stam 


Replace missing pieces 
Add place settings a 


Tm 
Over 1,200 patterns of sterling = 
flatware & hollowware in stock. a B UEADANAC 
Call or write for a free inventory ay Hl. 
of your sterling pattern. | 


Ne =o) ‘Retractable 
PATIO COVERS & AWNINGS. 


Custom made SUN PROTECTION without any posts 





We buy sterling silver, 
with a careful appraisal for 
maximum value. 


4-800-270-4009 Beverly Bremer 
www.beverlybremer.com SI LVE R S H O ys U WANT 


3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * M - Sat Me 








Thousands of satisfied customers over 28 years. 
1000 Rot & Fade Resistant Acrylic Fabrics from Germany 
We ship worldwide ¢ We install in California and Hawaii 



















Customizable 
house plan offers huge 
energy savings. 


K@¥" ROLL SHUTTERS 7.$521"”* 


e¢ WHITEST WHITES 

© SALT CRYSTAL GARDEN [ipa 
¢ SWIMMING PooLs EN 
e Waite Hair & Pets FIR 
e FINE CRYSTAL 


Ask Your Grocer! 








~ i aa s “ oy 
For Free In-Home Consultation or Color Catalog Find Out About MSB Py 


CALL 1 (800) 452-0452 oN he Free literature: 


ESTE fr 2 ‘ P. O. Box 201405 
INTER TRADE < ING. Roe ncbeen 
Headquarters: [et eat. Lae Pine 
3175 Fujita Street, Torrance, CA 90505 rane sae Dealer Inquiries Invited — 
it 95 P.0.B0x1947 Oroville CA 95965 





Www iilitartr eine reamed eon ps 
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LASSIFIEDS 


)VENTURE 


DVILLE, COLORADO SOUTHERN 
ILROAD wants you to come ride. 
9-486-3936, leadville-train.com 
. Box 916, Leadville, Colorado 80461. 


T/ANTIQUES/COLLECTIBLES 


E ART - paintings and sculpture. 50 
ding artists, complete online gallery, 
w.howardmandviile.com 


_IMITED EDITION ART $200.00 to 

000.00 and up. Selected works from up 

d coming artists. Excellent appreciation 
ial. Buy online at www.calsartbiz.com 


S/CRAFTS 


LPTURAL BRONZE Door and 
net Hardware / Beautiful Bowls 
.Jindeneaubronze.com 
§6-350-5684 (toll free). 


IRPETS/RUGS/FLOORING 


00-789-9784 CARPET, 
amic, Tile, Wood, Rugs. 5% over cost! 
Srican Carpet Brokers. 


ARLISLE WIDE PLANK FLOORS: 
family-owned company finely crafts 
itional wide plank floors in hand- 

ed Antique and Old Growth pines and 
dwoods. Free portfolio. 800-595-9663. 
-wideplankflooring.com 


JE PLANK FLOORING Random 
s, New and reclaimed woods. 
.countryplank.com 


MINA/CRYSTAL/SILVER 


CONTINUED AND Preowned 
merware. Buy and sell by the piece. 
SH 1-888-757-8282, www.edish.com 


IUCATION 


IVE TEST VIDEO Avoid The 20 
it common mistakes. Fun, Factual, 
| 31 minutes. $38 To Sunshine 
Films 229 Villanova Road #A 
|, CA, 93023 Specify DVD/VHS 
hinesafetyvideos.com 1-877-290-2272. 


R SALE 


10!! POLICE IMPOUNDS! 
b/trucks from $500! 
istings 800-749-4260 xV928. 


RDENING 

R DAMAGE? Virtually Invisible Deer 
ing. Easy Installation. 1-800-244-3337, 
.bennersgardens.com 


D SUPPLIES Do-It-Yourself Kits, 
er Treatments, Koi Food, Pumps, Filters 
7\4-4200 www.floratropicana.com 


P WANTED 


10 WEEKLY ASSEMBLING 
DUCTS. For free information send 

=: Home Assembly-SS, Box 216, 
Britain, CT 06050-0216. 


5 Sunset Classifieds rate is $25.50 per 
10 word minimum. $23.50 for 3 or 
ue placement. Copy subject to pub- 
‘s approval and editing for consistency. 
lia People, Inc. and Sunset Magazine 
no responsible for typographical 
or response. Prepayment is required 
ads. For rates and order form, 
DA BORDONARO at MEDIA 
LE, INC., 800-542-5585, 
26-8601, Fax: 860-626-8625, 


|; abordonaro@mediapeople.com 


HOME FURNISHINGS 


HOLTON FURNITURE. Great savings 


on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 


PICTURE FRAMES Care. Quality. 
Selection. Value. Beautiful Hand-Built 
Frames. www.thepaintchip.com 


RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com Toll-free 
(888)480-RAIN(7246). 


REAL ESTATE 


BITTERROOT VALLEY, MONTANA 

For Sale: Second homes/cabins with 

mountains, streams, space, serenity. 
KING REAL ESTATE, INC. 406-375-0166 


www. bitterrootmls.com 


INVESTING or MOVING to Scottsdale 


AZ? Call the Pat Team at Sonoran 
Lifestyle for information. 480-330-1478 
lowhoop@cox.net 


MONTANA MOUNTAIN HOME Elegant 


3-bedroom 3- bath 3- car garage. 4 acres 


www.flesherhome.com 406-431-7534. 


MONTANA RANCH Cattle / Horse 
1,037 Acres Near Flathead Lake, Polson 
Custom Home, Riding Arena, Barns, 
Guest Quarters $3,450,000 

RE/MAX Bayside. Additional 960 Acres 
Available 866-362-4300 x222 


shirley@BaysideMontanaRealEstate.com 


PORT LUDLOW - ESCAPE to the 
Northwest's Premier active retirement 
community. Coldwell Banker Forrest Aldrich 
1-800-428-9902 cbfap|@olypen.com 


REUNIONS 


FAMILY REUNIONS in the Colorado 
Rockies. Certifiable Fun! 800-292-6063, 


www.vacationsinc.com 


TRAVEL/SPECIAL EVENT 


Over 170 DUDE RANCHES. 
Visit #1 Gene Kilgore’s 
www.RanchWeb.com Plan Now! 


B&B on Private YACHT in L.A. harbor. 


Charters to Catalina. toyonyachtclub.com 
310-592-3335. 


TOUR SCOTLAND, England, Ireland, 


Wales. Call Pat The Brit 206-622-4409. 
VACATION RENTALS 


CALIFORNIA 


AGreatPlaceToStay.net A Network of 
Friends with “Family-Owned” vacation 
rentals. We find great guests for great 

homes, 1-866-476-0170. Also U.S.A. 

vacation rental managers website 


www.avrm.net 1-888-365-5964 


BEACHFRONT SAN DIEGO, miles of 
beach, fully equipped condominiums. 
Pool, spa, sauna. Great 
family/corporate location. Color 
brochure, 800-248-5262. 
www.beachfrontsandiego.com 


LAGUNA BEACH Rental New Home 


near the beach, sleeps7, $2,500 (weekly). 
1037 Glenneyre (949-494-8057) Ext 10. 


MAMMOTH LAKES - The Mammoth 
Creek Inn: Close to town/mtn, HSInternet, 
sauna/hot tub. 866-466-7000 


www.MammothCreekInn.com 








MENDOCINO Coast Beachfront Vacation 
Homes, spas, fireplaces. 1-800-359-4649 
www.mendocinovacationhomes.com 


SANTA CRUZ Beach House. 5BR+ 


hottub. 3-Doors to Ocean. 831-475-5328 


www.bayviewbungalow.com 


SANTA CRUZ County affordable 
luxury homes and condos. Available 
by weekend and weeks. 800-260-2041. 


www.cheshire-rio.com 


SOUTHERN CALIFORNIA Beaches, 


Manhattan/Hermosa/Redondo. Weekly/ 
Monthly furnished rentals. 310-373-3599 


or www.marineviewmanagement.com 


TAHOE VACATION Rentals Condos & 


Homes. Ski leases. 1-800-GO2-tahoe. 
www.northlaketahoerealty.com 


YOSEMITE: GREAT location 
inside Yosemite Park gates. 
559/642-2211 weekdays 9-5. 


www.yosemitewestreservations.com 


HAWAII 


1-888-TRY-KONA 

BIG ISLAND HAWAII VACATION RENTALS 
Call now for Summer Specials. 

Visit www.trykona.com 


1 to 6 bedrooms $60-$500 
BEACHHOUSES - KONA kid 
friendly/cribs 800-588-2800 
www.hawaiibeach.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


BIG ISLAND Mauna Lani luxury 
townhouse. 3BR/3!/2BA. Golf/Lake views. 
415-789-9623, www.hawaiiG4.com 


“BIG ISLAND” Shores at Waikoloa 
2BR/2!/2 BA villas on fairway, 
2nd floor 1BR/1BA w/view 


www.hawaiian-paradise-vacation.com 


BIG ISLE HAWAII reserve luxury Waikoloa. 


Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 


HAWAII’S BEST RENTALS - private 


vacation rentals throughout Hawaii 
beachfront cottages to luxury estates 
www.hawaiisbestrentals.com 


1-866-772-5642. 


HAWAII’S MOST ROMANTIC BEACH 


HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 


(800) 934-3555. 


KAUAI BY THE SEA homes & condos 


islandwide. $60 to $1000 daily. 


800-767-4707. http://www.prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 


website: www. VisitPrinceville.com 


KAUAI North Shore Superb Beachfront 


Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 


condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
Duplex, Pool, 2BR Air Conditioned, 2BA, 
$300/night. Owner 808-742-1509, 


www.halehokuu.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 
800-742-2260, www.poipuconnection.com 


MANA-KAI BEACH-FRONT Tropical 
Nest For-2. Kihei Maui $200-$240/Day- 
Seasonal. 1-800-588-4340 ext88 / 


www. papalani.net 


MAUI ARCHITECT’S one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 
judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $170-$210/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT A+ Luxury 
2&1 BR Condos. Call Owner 650-207-0748. 


www.uniktavacations.com 


MAUI OCEANFRONT CONDOS 
1, 2 or 3 bedrooms from $130. Owner 
Direct 800-733-3603 www.gilvv.com 


MAUI WAILEA Ekahi, 1BR/2BA 
Luxury Tropical Beach Resort, 
Owner (209)478-0340. 





MAUI WAILEA EKAHI 
Condo * Sleeps 4 * 2 Baths * $230p/d 
1-800-301-MAUI (6284) 


www.mauiwaileavacation.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 
your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic 
Lava rock home. 3BR/3BA $2555/WK, 
$7100/MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


NEW MEXICO 


SANTA FE, NEW MEXICO Magnificent 
Views, Lovely, Peaceful, Affordable. 
Website: sfcasita.com 800-455-3650. 


TREAT YOURSELF to a country getaway 
in Oregon. Lovely secluded setting by 
creek with area deep enough to swim. 

35 minutes from Portland Airport. Fully 
equipped kitchen, 2bedrooms, woodstove 
& decks. 1-800-818-9404. 


WASHINGTON 


A SECRET of the SanJuan Islands 
Tasteful, Immaculate Waterfront Beach homes 
(888) 758-7064 www.sanjuansecret.com 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfry.com 


PORT TOWNSEND, BUSINESS 
OPPORTUNITY Espresso Drive-Thru 
Prime Location, Includes Building 
360-385-6168. 


MEXICO 


PUERTO VALLARTA Ocean-front Condo 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 








| 
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WESTERN WANDERINGS | BY PETER FISH 


“What the 
producers 
of MTV's 
Real World 
are to 
human 20- 
somethings, 
Jim and 





Jamie 
Dutcher are 
to wolves” 








Leaders of the pack 


Jamie Dutcher puts a disc in the CD player, and 
you freeze. The sound is composed of ice and 
blood and hot breath, beautiful and terrifying. 
When you hear a pack of wolves calling, you 
don’t pay attention to anything else. 

“Wolf packs frighten people,” Jamie says. 
“They don’t realize the pack is just a family.” 

Jamie and her husband, Jim—filmmakers from 
Ketchum, Idaho—know wolves. What the pro- 
ducers of MTV’s Real 
World are to human 
20-somethings, the 
Dutchers are to wolves. 
Their latest book, 
Living with Wolves 
(which contains that 
CD of wolf calls), and 
their film of the same 
name inspire difficult 
questions about 21st- 
century life in the West. 
How much of our world 
do we want to share 
with the animals— 
particularly the pred- 
atory animals—who were here before us? 

“I’ve always been interested in animals that are 
hard to film,” says Jim, who has been making ani- 
mal documentaries for three decades. In the wild, 
it’s impossible to film wolves’ social behavior up 
close, so the Dutchers put together their own 
wolf pack, acquiring captive pups in Montana, 
then relocating them to a 25-acre compound in 
Idaho’s Sawtooth Mountains. 

The species the Dutchers chose to film has 
perhaps the scariest rep in the animal kingdom. 
“It’s the whole darn Little Red Riding Hood 
thing,” says Jamie. Never mind that, in the 
United States, recorded wild wolf attacks on 
human beings are almost nonexistent; wolves 
terrify us. 

The Dutchers spent six years living in yurts on 
the compound, recording whatever the wolves were 
doing. The wolves were, obviously, aware of the 
cameras and tape recorders and humans operating 
them. But, the Dutchers believe, the wolf pack 
still behaved much as one would in the wild. 


The resulting book and film are, basically, amaz- 
ing. “They've got such personality,” says Jamie. 
“Goofy one minute, regal the next.” While a 
wolf pack’s organizational structure is brutally 
hierarchical—for example, in most cases only the | 
alpha male and female mate—the animals are 
capable of surprising affection and compassion. 

When the Dutchers undertook their project, 
there were hardly any wolves left in the United 
States outside of Alaska. The U.S. Fish & Wildlife) 
Service and other agencies began programs to 
bring back wolves to the Northern Rockies. Theses 
programs stirred up enormous controversy. Part 
of it, the Dutchers realize, is economics. Ranchers) 
have an understandable aversion to predators 
eating their cattle. But part of it is emotional: 

The Dutchers see that even in their hometown. | 

“I moved here,” says Jim, “because I get to see: 
wildlife and be part of nature. But not all the new) 
people are seeking that. They come here becauset| 
it’s safe—a safe place to raise kids, to exercise, to) 
run and bike. They don’t want to share their 
world with anything like wolves.” 

The wolf relocation programs have had a 
mixed record, the Dutchers think. Around Yellowi 
stone National Park, they’ve been enormously 
successful. (“It’s fantastic,” says Jamie, “people 
have a place to see wolves and not interfere with) 
them.”) In Idaho, perhaps less so. 

Their Sawtooth wolf pack is no more. After 
filming, the Dutchers knew the wolves were too), 
accustomed to humans to survive in the wild. 
They relocated the pack to a wolf center in 
northern Idaho. Because wolves live only about 
10 years, just a few of the animals survive today.’ 
It is, the Dutchers say, hard to visit them. But 
it’s even worse to think that as the West fills with) 
people, the call of the wolf will be harder to hear. | 

“We tried to move on to different subjects,” 
Jamie says. “But we always kept circling back too 
the wolves. You have to wonder: Is there no 
room for an animal like a wolf here? And that is'/ 
a very sad thought.” 
inro: Go to www.mountaineersbooks.com for the bow 
Living with Wolves (The Mountaineers Books, 
2005; $35); visit www.discovery.org for the Lwing 
with Wolves DVD ($22). * 
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